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LET’S HAVE COLD-CUTS 
TONIGHT! 








HAT’S what thousands 

more families will be say- 
ing this Summer. For VISKING 
advertises cold cuts in National 
Magazines that reach nearly half 
the families in America... 44 
million people! Make this ad- 
vertising sell your cold cuts in 
“VISKING” Casings. Feature 
your VISKING-encased meats 
in your advertising and pro- 


motion material. 











TIONALLY ADVERTISED 
BY 


THE VISKING CORPORATION 


6733 WEST 65TH STREET ® CHICAGO, ILLINOIS 


GREAT BRITAIN: John Crompton and Company, Ltd., Manchester @ CANADA: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, Ont., Canada 
AUSTRALIA AND NEW ZEALAND: Henry Berry & Co, Pty., Ltd., Main Office, Melbourne; Branches throughout Australia and New Zealond 


























YOU SAVE 


ON YOUR GRINDING COST 


The New 78B Buffalo Grinder will reduce grinding costs, 
improve the quality of your products and increase yield. 

Entirely new construction features and new operating 
principles provide practically unlimited capacity, quieter 
operation than ever before and the lowest possible operat- 
ing and maintenance cost. 

The helical gear drive, completely equipped with heavy 
Timken bearings, runs in a continuous bath of oil, reducing 
vibration and wear to the absolute minimum. 

A one point, visible, unbreakable oiler guarantees per- 
fect lubrication, automatically maintaining the proper oil 
level in the gear case week after week with no attention 
other than refilling a few times a year. 

The New high capacity cylinder and feed screw carry the 
meat to the plate in a steady, even flow as fast as two men 
can feed it. There is no mashing, backing up or burning. 
Cutting is cool and clean—and your finished product is 
better in both quality and yield. 

Write for complete information and prices. 


New 788 
BUFFALO GRINDER 












JOHN E. SMITH’S SONS CO., 50 BROADWAY, BUFFALO, N.Y. toccnceces = onus 
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Choose this insulation because 


ARMSTRONG'S CORKBOARD SAVES FIVE WAYS 





Accurately sized, light-weight 
boards are easily installed 


for lasting service. 


TRENGTH and rigidity which 
are inherent qualities of Arm- 
strong’s Corkboard mean greater 
speed and efficiency in its applica- 
tion. It is easy to handle without 
breaking or chipping. No special 
supporting construction is required 
when walls are insulated since cork- 
board carries its weight during years 
of service without settling. 

You'll find plenty of other rea- 
sons for choosing Armstrong’s Cork 
Insulation to guard costly refrigera- 
tion. Cork is highly efficient: Each 
cork granule is composed of thou- 
sands of tiny, still-air cells which 
serve as a barrier to heat. In addi- 
tion, these cells also resist moisture, 
which enables cork to keep its effi- 
ciency through years of dependable 
service. That’s why Armstrong’s 
Corkboard and Cork Covering have 


Licat 1x Wercut, yet strong, these accurately-sized boards of Armstrong's Corkboard Insulation are quickly 





installed. They form a rigid wall of insulation that economically holds even the lowest temperatures. 


been standard insulation in low 
temperature work for more than 
thirty years. 

Armstrong maintains a Contract 
Service ready to work with you in 
planning and installing insulation. 
Experienced engineers and skilled 
workmen, using modern methods 
and first quality materials, assure 
you of efficient, lasting insulation. 

Let us send you samples and 
complete information about Arm- 
strong’s Corkboard and Cork Cover- 
ing. Write today to Armstrong 
Cork Company, Building 
Materials Div., 952 Con- 
cord Street, Lancaster, Pa. 











Here’s How Insulation 
Should Save You Money 


1. It should bar heat’s passage 
to reduce operating costs. 


2. It should give dependable, 
long-lasting service. 


3. It should resist moisture that 
attacks efficiency. 


4. It should be strong and rigid, 
easy to handle. 


5. It should help hold tempera- 
tures uniform to prevent spoilage 
or loss of quality. 























Armstrong’s CORK INSULATION 


CORKBOARD for Cold Rooms and Equipment . . . CORK COVERING for Cold Lines 
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CERELOSE HELPS TO DEVELOP AND 


Drotect 




















8 FRESH sausage Cerelose protects the desired color. 
In all kinds of sausage Cerelose, pure Dextrose sugar, helps to develop that good color. 
£ » f g P P g 
Many meat packers are enthusiastic in their praises of Cerelose. They recognize that this 
pure Dextrose sugar is an aid in the fixation of color. They also appreciate its economy. 
For Further Information Write 

CORN PRODUCTS SALES CoO. excess 
e CHICAGO, ILLINOIS 
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WERE USING 25% 
pees sTEAM AND 
PAYING $32/ LESS 
FoR FUEL 








IRON FIREMAN 


A Real Money Maker 
for Packing Plants 


HOFMANN RECORD TYPICAL 
ACHIEVEMENT OF 
IRON FIREMAN STOKERS 


Packing houses throughout the coun- 
try will tell you: Iron Fireman isn’t an 
expense—it helps support the business! 

Of Iron Fireman’s many packing 
house users, Hofmann is typical. 
Before Hofmann modernized its 
boiler room, its average annual fuel 
cost, for hand-fired coal, was $2121. 
Two and a half years ago Hofmann 


installed an Iron Fireman Pneumatic 








"Right: The nee Sentain 
Pneumatic Spreader—the type of stoker installed 
steady increase in business, steam _ inthe Hofmann plant. The coal is conveyed from 
hopper to boiler on a stream of high-velocity air, 


elena saeco: 


Spreader stoker. Since then, with a 


7” P ‘ or 
consumption has jumped 25 O- Yet Fines burn in suspension; lumps burn in a shallow 


the cost of fuel with Iron Fireman layer on the grates. The Iron Fireman Pneumatic 
Spreader is highly responsive—heavy withdrawals 


firing has averaged only $1800 a of process steam are quickly offset. In case of 
electric failure, the boiler may be hand-fired. 


year—a cash saving of $321! At the 
same time, reports President A. C. Our Offer to YO U: Give us the word, and we will make an 


Hofmann, labor in the boiler room engineering survey of your steam costs—without obligation to you. This survey will 


has been reduced 50%, “and we do _ determine, on a conservative basis, what your fuel savings and betterments will be 
act have the wide variation in esteem with Iron Fireman firing. We will gladly work in cooperation with your own engineer, 
fireman or consulting engineer. The experience of Iron Fireman in building and 
installing more industrial stokers than any other manufacturer is at your disposal. 
hand-firing.” Telephone your local Iron Fireman representative, or send coupon. 


IRON FIREMAN 


Automatic Coal Stoker 


Iron Fireman Mfg. Co., Portland, Ore.; Cleveland; Toronto. 
Mail to 3233 W. 106th Street, Cleveland, Ohio. 


pressure that we formerly had with 


THE IRON FIREMAN 





This is the symbol of } Make a free engineering survey of our steam costs, simi- 
: lar to the one you made for the Hofmann Packing Co. 
Iron Fireman—the ) Send me your Industrial Catalog. 


machine that made Name_ 





Plant of the Hofmann Packing Company, Inc., Syracuse, *. s . 
with deliv ery fleet in front. coal an automatic fuel. Address __ 
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@ Let’s get down to facts about the sausage business. 
When women buy sausage, they insist on two impor- 
tant qualities... fresh, natural appearance plus zest- 
ful flavor. ...That’s why Armour’s Natural Casings 
add sales appeal to your products. 

In the first place, these fine natural casings have a 
porous texture that permits greater smoke penetration 
. »- improved flavor. 

In the second place, they’re flexible. They “fit” the 
sausage... give it a plump, firm, well-filled appear- 
ance always. 


Tl take a pound of those 
... they look so good! 


That's the way women buy 





sausage... and that’s your 


best reason for using 


Armour’s 


NaTurAL CasINcs 


In the third place, they’re natural protectors of flavor. 
They seal in all the rich, juicy goodness of your product 
... guard that goodness until the sausage is served. 

Last, and not least, Armour’s Natural Casings are 
tops in quality. They’re graded for uniformity. They’re 
made to satisfy the strict standards of excellence for 
which Armour and Company is known. They’ll meet 
your needs to a “T”! 

Give your next casing order to your local Armour 
Branch House. Then you’ll know you’re using the 
finest in natural casings. 


ARMOUR’S NATURAL CASINGS 
Armour and Company - Chicago 
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BACON SLicING AND Wrappinc 


Build Good Will For Eastern Packer 


NE of the outstanding merchandising char- 
acteristics of H. C. Bohack Co., Inc., a large 
meat retailer in the New York metropolitan 

area, has been its ability to keep the company name 
before the food buying public in a dramatic, but 
entirely ethical and dignified, manner. 

This is particularly evident in the design and lay- 
out of its stores, the displays in them, the character 
of the services rendered and in all advertising and 
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sales promotion. The firm operates 200 retail meat 
stores and a meat packing plant in which practically 
all the processed and manufactured pork products 
sold in its stores are prepared. 

One of the popular products of the company’s 
meat plant is sliced bacon, sales of which have been 
expanding steadily for some time. While the high 
quality of the product is mainly responsible for 
this growing volume of sales, much credit must 
also go to the con- 
sistent, persistent and 
constructive advertis- 
ing and merchandising 
efforts which have 
been put behind it by 
the Bohack Company. 

One result of this 
expanding volume of 
; bacon sales was re- 


Se GOOD WILL BUILDER 


Bohack slicing room is installed 
where all operations of forming, 
slicing, wrapping and packaging 
are visible from the street. One 
employe handles the bellies from 
the cooler and operates press and 
slicing machine. 

































































cently made evident in a need for 
greater slicing and wrapping capacity. 
In considering this need and making 
plans to meet it, it was typical of 
Bohack executive thinking that there 
was also consideration of ways by which 
the improvement could be turned into a 
merchandising advantage. 

A one-story section of the meat plant 
faces Bohack square, Brooklyn, the in- 
tersection of heavily traveled streets, 
two of which are direct routes to the 
World’s Fair. A considerable section 
of this building abutting the sidewalk 
was unoccupied at the time. For- 
tunately, this vacant portion was con- 
veniently located in relation to soaking 
vats, smokehouses and coolers and could 
be converted readily into a light, airy, 
attractive bacon slicing and wrapping 
room. 

The suggestion that this space, visible 
to motorists, street car riders and 
pedestrians, be made into a show place 
where anyone could watch operations 
from the time the bellies were received 
in the room until the packed cartons 
were delivered to the holding cooler, 
received the enthusiastic endorsement of 
company executives. 

Work required to convert the area 
into a de luxe bacon slicing and packing 
room included construction of. coolers 
and installation of tile walls, new ceil- 
ing and floor, modernistic lighting fix- 
tures, slicing and wrapping equipment 
and unit coolers. Walls above the tile 
dado were enameled to carry out the 
spick and span appearance of the room. 

The result is shown in the illustra- 


PROVIDE IDEAL CONDITIONS 


Two unit coolers maintain a temperature 

of 55 degs. F. in the room and a relative 

humidity of 80 per cent. The refrigeration 

problem was complicated by large window 

area of the room exposed to the direct rays 
of the sun. 
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SEEN DAILY BY MANY CONSUMERS 


Bacon slicing room viewed from Bohack square, the intersection of three busy streets. 
Slicing operations are visible to motorists, pedestrians and street car riders. A new 
design of aluminum shutter has helped reduce heat transfer through double windows. 


tions on page 9. Bacon firming cooler 
and holding cooler adjoin slicing and 
wrapping room. Bellies are handled 
from smokehouses to firming cooler and 
into slicing room on cages on an over- 
head rail. Cartons of sliced bacon are 
delivered to holding cooler over a roller 
gravity conveyor. 

Slicing, wrapping and packaging line 
is installed along outside wall of build- 
ing, close to the windows and is in a 
position where all operations of form- 
ing, slicing, wrapping and packaging 
are visible from sidewalk and street. 
A Tobin Formrite bacon press is in- 
stalled alongside the high capacity U. S. 
slicer so that both of these machines can 
be operated conveniently by one em- 
ploye. This worker also brings the 
bellies, a cage at a time, from firming 
cooler into slicing room. 


A stainless steel wrapping table of 
conventional design is used. This is 
equipped with an endless stainless steel 
belt. Fourteen workers are engaged in 
forming, slicing, wrapping and packing. 
These include one forming press and 
slicing machine operator, one grader, 
one paper placer, four scalers, six wrap- 
pers and one packer. 


High Yields Reported 


The usual wrapping and packing 
methods are employed and the bacon 
is packed for sale in counter display 
cartons. Scaling is done on Exact 
Weight scales. The bacon is wrapped in 
printed transparent cellulose and the 
cartons are dated, closed with a tying 
machine and check weighed before de- 
livery to holding cooler. 

Yields are exceptionally high, due to 
the use of the forming press and a new 
design of derinding machine which has 
been placed on the market recently. 
This latter machine leaves practically 
no fat on the skin and makes it possible 
to produce more uniform, high quality 
slices because it is not necessary to 





start skinning operation with a hand 
knife. Bohack officials say that yields 
have improved from 2 to 2% per cent, 
depending on weight and grade of 
bellies, since this derinding machine was 
installed. 

Worth-while labor economies in form- 
ing bellies result from use of the bacon 
press, and this labor saving, plus the 
additional yield due solely to forming, 
have made this press a very profitable 
investment for the Bohack company. 


Cutting Window Heat Losses 


Slicing and wrapping room is main- 
tained at a temperature of 55 degs. F. 
and a relative humidity of 80 per cent 
by two York dry coil units. Tempering 
cooler is also refrigerated by a similar 
machine. Refrigerating and air condi- 
tioning problems were complicated 
somewhat by the Southern exposure of 
slicing room and the large glass area 
in outside wall. However, the unit 
coolers have demonstrated their ability 
to cope with this situation without diffi- 
culty and only a fraction of their 
capacity is used during the greater part 
of the year. 

For packers and sausage manufac- 
turers who may be contemplating a 
bacon slicing and wrapping room, the 
interior of which is visible from the 
street and which may be exposed on one 
or more sides to direct rays of the sun, 
Bohack executives recommend a new 
design of window shutter as being much 
more efficient than awnings in reducing 
heat transfer through windows during 
warm weather. 


These shutters are similar in opera- 
tion to Venetian blinds but have curved 
aluminum instead of flat wood slats. 
They are installed outside building, but 
are operated from within. Repeated 
tests at the Bohack plant have demon- 
strated the effectiveness of these shut- 
ters as an aid in maintaining required 
(Continued on page 47.) 
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Retail 
Sessions 


Spotlight Meat 
Merchandising 


erating in the Chicago area demon- 

strated their interest in selling 
meat more efficiently, attractively and 
profitably as they turned out this week 
for a series of four meetings staged by 
the National Live Stock and Meat 
Board as a part of its current “Winning 
Meat Customers” program. 

Held at four widely scattered loca- 
tions in order to facilitate participation 
by a maximum number of dealers, the 
meetings ran from Monday through 
Thursday. Attendance was excellent 
and much interest was shown. 


Tecsting in th of meat retailers op- 


R. C. Pollock, general manager of 
the board, M. O. Cullen, director of its 
merchandising activities, and H. H. 
White, expert in meat cutting and mer- 
chandising, aroused the retail audi- 
ences to new appreciation of the im- 
portant part played by the man behind 
the meat counter. Without his coop- 
eration, they pointed out, efforts of the 
livestock producer, the meat packer and 
the packer salesman are exerted to no 
avail. 

Mr. White, who gave the major mer- 
chandising talks and meat cutting dem- 
onstrations, stated that with housewives 
spending approximately $20,000,000 
daily for foods, and with meat faced by 
intensive competition from established 
and newly developed food products, it 
must be merchandised more aggres- 
sively and thoughtfully in order to hold 
its logical place as the featured attrac- 
tion of the meal. 


“What shall I have for dinner?” This, 
according to Mr. White, is the big ques- 
tion confronting the housewife as she 
enters her meat store. Her selections 
are based upon many factors, but she 
is primarily interested in securing va- 
riety, buying economically, and plan- 
ning balanced meals. Emphasizing that 
approximately 120 retail meat cuts are 
available to the housewife at any range 
of prices she can or cares to pay, and 
that meat has been proved an out- 
standing source of the food elements 
necessary for health, he showed how 
completely it would satisfy all con- 
sumer needs if properly promoted. 

While value of liver as a source of 
iron for building rich blood is familiar 
to many retail customers, a large num- 
ber of meat’s leading nutritive proper- 
ties are not widely known. Meat pro- 
vides copper, protein, fat and phos- 
phorus, the latter being particularly 


MEETINGS ATTRACT RETAILERS 


Enthusiastic response greeted the series of 
retailer meetings staged in Chicago this 
week by the National Live Stock and Meat 
Board. Attentive audience shown below is 
absorbing practical merchandising informa- 
tion from H. H. White of the board. 










MEAT BEST ENERGY SOURCE 


H. H. White, merchandising expert of the 

National Live Stock and Meat Board, 

points out the high food value of meat 

before one of the retailer meetings held 
in Chicago this week. 


valuable in building strong bones and 
teeth. It is also a supplier of several 
vitamins now regarded as essential to 
health. As an example of versatility of 
meat in the diet, the speaker explained 
that different varieties could be used 
effectively in either a reducing or a fat- 
tening diet. He stressed the fact that 
food value of meat did not depend upon 
the price of the cut, but abounded in 
all meat. 


Dealer's Greeting Important 


Turning to the subject of meat mer- 
chandising, the speaker compared the 
retailer’s greeting to his customers 
with the kick-off at a football game. A 
friendly, considerate introduction, he 
said, puts the buyer in a pleasant frame 
of mind and paves the way for increased 
sales. 

Among the “horrible examples” of 


(Continued on page 38.) 


























FURNACE REDESIGN 

















SOLVES STEAM SHORTAGE 
PROBLEM FOR HUNTER 


PACKING Co. 


UNTER PACKING CO., East St. 
id Louis, Ill., recently found itself 

up against a problem faced today 
by many packers and sausage manufac- 
turers—a lack of sufficient capacity in 
the boiler room to supply economically 
and conveniently the heat requirements 
of the slaughtering and processing de- 
partments. With an increase in slaugh- 
ter contemplated by the company, there 
was imperative need to correct this situ- 
ation and provide a factor of safety 
against a steam shortage. 

While the situation could be and was 
met temporarily by forcing the boilers, 
the results were unsatisfactory and 
costly. Frequent boiler cleaning was re- 
quired and the repair and maintenance 
expense on refractories, baffles and set- 
tings was unreasonably high. 

The most serious aspect of the situa- 
tion, however, with all three boilers de- 
livering all of the steam of which they 
were capable, was the possibility of a 
steam shortage which would have de- 
veloped had it been necessary, for any 
reason, to shut down one or more boilers 
for an extended period. Such an eventu- 
ality would have made it necessary to 
curtail plant operations and would have 
resulted in loss of volume and customer 
good will. 


Facts from Analysis 


The Hunter company met the situa- 
tion by increasing the steaming capacity 
of the three units in use sufficiently to 
assure a supply of steam at the correct 
pressure to meet all processing needs 
and also to obviate any need for curtail- 
ment of plant operations if it should be 
necessary to take one boiler off the line 
on working days. 


How this was accomplished should be 
of consideruble interest to packers and 
sausage manufacturers who are faced 
with a steam shortage problem because 
of expanding volume or for any other 
reasons. 

The first step in increasing steam gen- 
eration at the Hunter plant was to 
make a complete engineering analysis 
of the steam generating and steam utili- 
zation set-up. This provided the infor- 
mation which started the investigation 
leading to the relatively inexpensive but 
completely satisfactory solution of the 
problem. It also verified what had been 
known previously—that there was little 
possibility of reducing the amount of 
steam used in the plant by enough to 
better materially the steam shortage 
situation, and that until steam generat- 
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REDESIGNED FURNACES SAVE THEIR COST IN ONE YEAR 





Hunter Packing Co. of East St. Louis, Ill., increased capacity of each of its three 

boilers from approximately 120 per cent of manufacturer’s rating to 300 per cent 

of rating at peak loads and 200 per cent of rating in normal operation by enlarging 

combustion space from 976 cu.ft. to 1,366 cu.ft. and installing over-the-fire air units. 

Savings being made as a result are great enough to pay for the improvement in one 
year. Old furnace design is shown above; new design below. 
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ing capacity had been increased, the 
expansion of slaughtering and process- 
ing operations was impossible. 

But of greater importance, this sur- 
vey seemed to indicate clearly that while 
the boilers were delivering all of the 





steam of which they were capable, in 
view of the manner in which they were 
installed and equipped, they were not 
producing all of the steam they might 
under more favorable conditions. 


On one hand, therefore, was the cer- 
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tainty of correcting the steam supply 
situation by installing a new steam gen- 
erating unit at considerable expense. 
On the other hand, the survey indicated 
a possibility of obtaining the same re- 
sult by equipping the old boilers to ob- 


tain greater efficiency. In view of the 
saving in cost in re-equipping, as com- 
pared with the expense of installing a 
new unit, it was decided to explore thor- 
oughly possibilities in former course. 
Careful study of the boilers indicated 
that steaming capacity could be bettered 
materially by increasing furnace space 
and introducing air under pressure over 
the fire to secure turbulance and hold 
hot gases in the furnace for sufficient 
time to obtain complete combustion of 
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the fuel. Changes in furnace construc- 
tion and equipment required were sim- 
ple and involved an outlay per boiler 
of only $2,100. 

All element of risk to the Hunter com- 
pany was eliminated when the manufac- 
turer of the over-the-fire air equipment 
guaranteed the desired results and stip- 
ulated in his contract that payment 
should be made after the work had been 
completed and boiler performance had 
been determined by Hunter engineers. 


Accompanying illustrations and 
sketches show the Hunter furnaces be- 
fore and after being rebuilt and 
equipped with over-the-fire air units. 
The most important apparent changes 
made, it will be noted, are the elimina- 
tion of the arch, extension of front line 
of the setting to a point level with the 
bottom of the lowest row of tubes, en- 
largement of throat from 5 ft. 10 in. to 
9 ft. 4 in., redesign of bridge wall and 
installation of over-the-fire air elements 
—designated B.T.U. elements on the 
sketch—at front, rear and both sides of 
each furnace. 


Over-the-Fire Units 


It is stated that this furnace arrange- 
ment, using forced draft chain grate 
stokers, would be unsuccessful without 
the over-the-fire elements, as combus- 
tion could not be maintained otherwise. 
By reconstructing the furnaces in the 
manner shown, combustion space was 
increased from 976 cu. ft. to 1,366 cu. ft. 

A brief description of these over-the- 
fire units is justified in view of the fact 
that their use has enabled the Hunter 
Packing Co. to increase the capacity of 
each of its boilers from a maximum of 
approximately 120 per cent of manufac- 
turer’s rating to 300 per cent of rating 
at peak loads and 200 per cent of rating 
in normal operation. 

Each unit consists of a patented built- 
up refractory nose tile which extends 
4 in. into the furnace and is so shaped 
as to be wiped by air currents drawn to 
the Venturi nozzles built into these tiles. 
The tiles are arranged in the housing, 


B 
BEFORE AND AFTER 


These two sets of photographs, one look- 
ing toward bridge wall and other toward 
arch, show accurately average conditions 
in the Hunter Packing Co. furnaces before 
and after they were redesigned and over- 
the-fire air units installed. 
Photographs No. 1 were taken before the 
furnace was reconstructed and after the 
boiler had been in operation but 15 days 
at a peak rating of only 120 per cent. 
Note heavy slag accumulations and bad 
refractory conditions. 
Photographs No. 2 show arch and bridge 
walls after furnace had been reconstructed 
and before boiler was placed in operation. 


Photographs No. 3 show conditions in the 

reconstructed furnace after 30 days’ opera- 

tion at an average rating above 200 per 

cent. Refractories are in excellent condi- 

tion and there is no slag on bridge and 
side walls. 











are tongued and grooved and alternated 
with heat transference fins which ex- 
tend into a metal housing cast in one 
piece from high temperature iron. This 
is constructed to take care of all the 
weight and strain of the boiler furnace 
walls. 


Housing openings for air leads are 
6 inches in diameter and are threaded 
to receive case pipe to insure a lasting 
air-tight job. Motors and blowers for 
each individual unit are engineered to 
deliver approximately 410 cu. ft. of air 
per minute at 6 in. of static pressure 
into the housings. This pressure is 
changed to velocity in the passage of 
air through Venturi nozzles. Velocity 

(Continued on page 46.) 
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A U. S. installation in the plant of E. Kahn’s Sons, Cincinnati, Ohio 


THERE’S BETTER MONEY 
In BETTER APPEARING BACON 


Housewives invariably choose bacon 
that has a fresh, attractive color and 
even appearing slices. They are not 
entirely influenced by the brand name; 
it’s Eye Appeal that counts today. 

So, to sell more bacon, improve its 
appearance. The U. S. Heavy Duty 
Bacon Slicer is gaining popularity all 
over the world because it will do ex- 
actly that, adding to the salability of 
your bacon, and what’s of great inter- 
est to every packing house executive is 
the fact that slicing and packaging costs 
can be reduced from 29% to 35% by 
using this modern system. 

The U. S. takes slabs up to 27” long, 
13%” wide and 4” thick and delivers 
more than 400 slices every minute. With 
one machine you can slice and wrap up 
to 8,000 pounds in an 8-hour day. 

For the plant with an output as small 
as 6,000 pounds per week, the speed can 
be reduced to accommodate fewer 
workers, making the U. S. a very profit- 
able installation. 

One contributing factor to eye appeal 
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and fine appearance of bacon sliced with 
the U. S. is that the handling and 
arranging of individual slices is elim- 
inated, preserving natural “bloom” and 
preventing contamination. The bacon is 
shingled right onto the conveyor in a 
long straight line and a good Grouper 
can readily estimate how many slices 
of each type of bacon go into a package. 
Sealers rarely find it necessary to add 
more than one or two slices. 

Another very important feature is 
that bacon does not have to be “sharp” 
frozen. The ideal temperature is 32 to 
35 degrees F., which means that slices 
do not crack when folded into cello- 
phane, fat will not separate from lean 
and, above all, temperature variations 
are not great enough to affect color. 
Employees can do their work in com- 
fortable rooms. 


BACON—DRIED BEEF UNIT 


The firm with small space and limited 
output of packaged bacon and dried 
beef will find the U. S. Combination 


(ADVERTISEMENT) 


Machine very practical. By shifting one 
gear, it can be instantly changed from 
slicing bacon any thickness to slicing 
dried beef 1,” thin at a speed of 400 
slices per minute. All slices are arranged 
for easy wrapping. 

All U. S. Heavy Duty Slicers were 
developed by the U. S. Slicing Machine 
Co., originators of slicing machines 40 
years ago. If your output is limited 
or you are not ready for Heavy Duty 
equipment, there is a Model 150-B, a 
sturdy machine with continuous feed 
and moving conveyor that is a real 
profit-earning investment. It takes 
bacon up to 24” long, will either shingle 
or stack the slices and, like the Heavy 
Duty units, thickness of slices can be 
adjusted from %4” up. 


Successful performance records of 
U. S. Heavy Duty Slicers now in use by 
progressive packers should interest you. 
This data and new catalog on modern 
slicing equipment sent on request to 
U. S. Slicing Machine Co., La Porte, 
Ind. 
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HOUSE PLANS TAH 
AID FOR BUSINESS 


TAX bill calling for limited 

changes in the present revenue 
law is being drafted by the House ways 
and means committee and will be re- 
ported to the House in a short time. It 
is expected that major features of the 
measure will be: 

1.—Limited revision of corporation 
taxes. 

2.—Extension of the so-called nuis- 
ance taxes. 

Public hearings on tax revision were 
concluded this week with appearance 
of John W. Hanes, undersecretary of 
the Treasury, and the committee voted 
to concentrate on corporate tax relief. 
It is possible, however, that other 
changes in the revenue laws will be in- 
troduced on the floor of the House. By 
its action the committee would put over 
modification of surtax rates in higher 
individual income brackets until it 
could be considered in conjunction with 
levies on tax-exempt securities. 


Undistributed Profits Tax Out 


Following in part the recommenda- 
tions of the Treasury Department and 
business groups, the House committee 
is expected to propose i. its bill: 

Repeal of the undistributed profits 
tax and modification of the treatment 
of capital gains and losses, with losses 
used to offset gains. 

Undersecretary Hanes pointed out 
that the tax structure should be cor- 
rected wherever it operates against in- 
centive and is interfering with legiti- 
mate and necessary enterprise. He 
stated that recommendations of Secre- 
tary Henry Morgenthau should aid the 
committee in eliminating business de- 
terrent taxes and that a National com- 
mission should be set up to study and 
report back to Congress by “not later 
than January 1, 1940” on a general 
overhauling of the tax law. 


Proposals by Business 


The Chamber of Commerce of the 
United States submitted a nine-point 
tax plan for immediate enactment and 
a long-time program of tax reform. The 
National Association of Manufacturers 
made similar recommendations. The 
Chamber of Commerce immediate pro- 
gram called for: 

1. Flat rate normal corporation tax 
of 15 per cent, with credit of $2,000 to 
cut rates on small business. Present 
tax ranges from 16% to 19 per cent on 
corporation earnings over $25,000 a 
year. 

2. Repeal of 2% per cent undistrib- 
uted profits tax. 

3. Carryover of net business losses 
for three years. 

4. Revision of capital gains tax, elim- 
inating distinction between assets held 
18 and 24 months and substituting 
shorter holding period. 


5. Treatment of long term capital 
gains and losses of corporations as or- 
dinary gains and losses. 

6. Annual declaration of capital 
stoeks value. 

7. Allow filing of consolidated re- 
turns. 

8. Remove intercorporate dividend 
tax and exclude corporate dividends 
from individual normal tax. 

9. Remedy defects in administrative 
provisions. 


WAGE-HOUR LAW REVISION 


Refusing to suspend the rules to con- 
sider wage-hour law changes proposed 
by the House labor committee, the 
House this week virtually sidetracked 
the legislation for the rest of the ses- 
sion. Under suspension of the rules, 
changes in the law could *not have been 
amended from the floor by agricultural 
interests which opposed them. Bill re- 
mains on the calendar and can be 
brought to the floor at any time under a 
rule. 

While Chairman Mary Norton of the 
House labor committee considers that 
there is little possibility of revising the 
law during this session, Representative 
Eugene Cox, who has led the fight 
against the amendments in their pres- 
ent form, states that a rule will be 
sought. He predicted that the rules 
committee will grant an open rule with 
opportunity for debate, and that the 
House “would write the legislation.” 





























PACKER'S FAIR EXHIBIT 


An unusual packer exhibit at the 
New York World’s Fair is that of the 
pioneer New Jersey firm, Taylor Pro- 
vision Co. of Trenton. This concern is 
portraying the historical background of 
its product, John Taylor’s celebrated 
pork roll, the origin of which dates 
back to Colonial times. The exhibit, 
which is housed in Food Building No. 
2, is a replica of a Colonial inn with 
beamed ceiling, knotted pine board 
walls, high back bench, fireplace, mus- 
ket, powder horn and other furnishings 
of the colonial period. 


Taylor Provision Co. has been spe- 
cializing in one product since 1856, the 
recipe for which was passed down by 
Colonial ancestors. Great numbers of 
consumers in the East have enjoyed this 
old time Taylor ham or Taylor Pork 
Roll as it is now called. A concession 
has been granted by the fair authorities 
to sell this product in the form of Tay- 
lor sandwiches at the exhibit. 


Included in the display, in addition to 
product, is an old recipe book of the 
firm of Wm. Imlay and John Taylor, 
who conducted a trading post at Bor- 
dentown, N. J. This book contains 101 
recipes dating from December 1, 1760 
to February 7, 1766. Each one is made 
out in the handwriting of the signer 
and is clearly legible. The John Taylor 
of this partnership, who was later a 
captain in the Continental Army, was 
the great grandfather of Senator John 
Taylor, the founder of the Taylor Provi- 
sion Co. 


PORK SPECIALTY IN COLONIAL SETTING 


Exhibit of Taylor Provision Co., Trenton, N. J., at New York World’s Fair. The 
display is a representation of a Colonial inn from which sandwiches made with Taylor 
Pork Roll are sold. 
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ADELMANN ham boiling EQUIPMENT 





Adelmann was the pioneer of yielding springs 
and developer of this advancement. The new 
elliptical springs permit expansion during cook- 
ing, and distribute the pressure over a wider area 
resulting in solid, well shaped hams. Adelmann 
conceived the self-sealing cover that reduces 
shrink, improves quality. Only Adelmann gives 
you this unique spring, cover and bar assembly 
that prevents cover tilting. Adelmann Ham Boil- 
ers are easiest to handle, quickest to operate, 
simple to clean, and last longer. Truly they are 
“The Kind Your Ham Makers Prefer.” 






Cast Aluminum 
Boiler 


Proper pressure—the right amount every time 
—is produced by the Adelmann Foot Press. Per- 
fect hams demand this valuable piece of equip- 
ment. Speeds closing and opening operations, 
too. Sold on thirty days’ free trial. 





The Adelmann Washer cleans any shape ham 
boiler, quickly, economically, and efficiently. 
Cleans even neglected boilers. Helps produce 
clean hams that sell better, at higher profit. Sold 
on thirty days’ free trial. 


Booklet “The Modern Method” shows complete 
Adelmann line. Many helpful hints. Gives Adsimann Washer 
trade-in schedules. Write for your copy today! 


Office and Factory, Port Chester, N.Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 





Adelmann Foot Press 














European Representatives : R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives : Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Canada Packers Aids 
Employes at N. Y. Fair 


With many of their 6,000 employes 
planning to visit the United States and 
spending vacations at the New York 
World’s Fair this year, president J. S. 
McLean of Canada Packers, Ltd., has 
arranged with Harry S. Thompson, vice 
president and general manager of the 
company, to establish facilities for as- 
sistance of employes in securing hotel 
accommodations and viewing points of 
interest. Miss Margaret R. Fitzgerald 
will devote her time as director of ac- 
tivities for employes and guests. 

In inaugurating this service, Mr. and 
Mrs. J. S. McLean visited New York re- 
cently, spending some time at the fair. 
Other executives from the Canadian 
offices making early visits to the fair 
include C. C. Polkinghorne, manager 
car route sales, and S. C. Prescott, man- 
ager of the Halifax branch, with Mrs. 
Prescott. A fine display of “Maple Leaf” 
products is among the various exhibits 
featured in the fair’s Canadian building. 


Hide & Leather Golf 
Tourney on June 15 


Tanners, shoe manufacturers, packer 
hide salesmen, hide dealers and brokers 
of the Hide & Leather Association of 
Chicago will assemble on June 15 at 
Briargate Country Club, Deerfield, Iil., 
for the organization’s annual golf tourn- 
ament. Rivalry will blend with pleas- 
ure as association golfers compete for 
the silver trophy carried off last year 
by William F. Bendt of A. F. Gallun & 
Sons, Milwaukee, Wis. 

Establishment of a handicap will put 
all competing golfers in the running 
for the trophy, and there will be numer- 
ous other prizes offered by members of 
the association. Cards, backgammon, 
horseshoe pitching and other diversions 
will claim the attention of non-golfing 
members, with dinner being served in 
the evening. Frank N. Hansen is chair- 
man of the committee on arrangements. 


Neuhoff Shows Nashville 
What Its Dollars Mean 


The importance of one packing com- 
pany’s pay roll in a community was 
demonstrated recently by the Neuhoff 
Packing Co., Nashville, Tenn., when it 
celebrated silver dollar week by meet- 
ing its entire payroll with silver dollars. 
These dollars permeated every branch 
of trade in the area, and the fact that 
they were silver rather than currency 
made them quickly traceable to their 
source at the Neuhoff company. The 
community was shown the value of this 
healthy payroll. 





Eastwood Is Named 
To High Post With 
Armour and Company 














George A. Eastwood, associated with 
Armour and Company for 42 years, was 
made executive vice president of the 
company at a meet- 
ing of the board of 
directors on June 2. 
Mr. Eastwood has 
been in charge of 
the company’s 
major by-product 
enterprises since 
1928. Joining 
Armour as an office 
boy at Albany, 
N. Y., in 1897, he 
was later trans- 
ferred to the New 
York City offices of 
the company where 
G.A.EASTWOOD he remained until 

1912. He then went 
to Philadelphia as assistant superin- 
tendent of that territory and later was 
superintendent of what is now the 
Springfield, Mass., sales territory. 

In 1918 Mr. Eastwood came to the 
general offices in Chicago as assistant 
manager of the canned food department 
and became manager in 1922. Later he 
was general superintendent of branch 
houses and finally general manager of 


and DOWN ‘ MEAT TRAIL 





the company’s auxiliaries, including the 
soap, glue, ammonia, sandpaper and 
curled hair works. Mr. Eastwood’s long 
service and fine background eminently 
fit him for his new duties. 


Record Crowd at 
Wilson Sale of 
Fine Shorthorns 


Fame of its fine Shorthorn cattle 
brought a record crowd to the annual 
sale on June 5 at Edellyn Farm, Wilson, 
Ill., owned and operated by Thomas E. 
Wilson, chairman of the board of Wilson 
& Co. Breeders from Missouri, Illinois, 
Michigan, Iowa, California, Kentucky, 
Nebraska, South Dakota and Canada 
viewed the 43 purebreds offered in the 
Wilson sale. A bred white heifer, “Edel- 
lyn Bountiful,” topped the sale at $900. 
The next highest female sold for $700. 
Two young bulls sold for $600 each. The 
43 head sold averaged $325, the lowest 
price of $259 being paid for open young 
heifers. Of particular interest to the 
visitors was the new herd sire, “Calrossie 
Mercury,” the grand champion at Perth, 
Scotland, which Mr. Wilson recently 
imported. It was the consensus of 
opinion among those present that he is 
the country’s outstanding young bull. 


Armour Honored With 
Special Day at Fair 


Sunday, June 11, has been officially 
designated as Armour Day at the San 
Francisco Golden Gate International 


“CALROSSIE MERCURY” AND HIS OWNER 


Meat packing is only one of the activities of Thomas E. Wilson, who is also one of 
the leading Shorthorn breeders of the country. Mr. Wilson is shown here with the 
Perth, Scotland, grand champion bull which he recently imported for use at Edellyn 


Farm, Wilson, IIl., and which is regarded as the outstanding young bull of the country. 





















































LIST OF POLISH HAM IMPORTERS 








Ampol, Inc. Meat Import Company 
380 Second Avenue 33-37 South William St. 
New York, N. Y. ew York, N. Y. 
Gramercy 'B-5270 Whitehall 3-5428 
Brooklyn Fusing Company, Meyer and Lange 
434 Greenwich Street 
157 ean “Street New York, N. Y. 
Brooklyn, N. Y. Walker 5-7735 


Evergreen 9-6444 


Polish Ham Import Co. 

Canada Packers, Inc. 1921-1951 E. Ae. 4 + le 
2 Broadway Detroit, Mich. 

New York, N. Y. Plaza 5164 


Bowling Green 9-0755 
John Thallon and Co. 











J. $. Hoffman Company ra aot 
179-181 Franklin Street New York, N. Y. 
New York, N. Y. Bowling Green 9-4867 
Walker 5-5800 
Illinois at Orleans Street Distributors for the 
Chicago, Il. Dominion of Canada 
Superior 9300 
W. G. Clark & Co., Ltd. 
Huston and Milkowski, Inc. wat erg’ Seng” seme od 
: 612 No. Michigan Avenue ‘ 
Packed Under the Polish chceae i ob aingon Sel 


Government Inspection 











All Meat Products of Poland Are Marked Visit the Polish Restaurant at the Fair! 


“Made in Poland” or “Product of Poland” For a zesty snack and a cocktail, or a modest luncheon 


or a sumptuous dinner visit the Polish Restaurant, Coffee 


BEWARE OF IMITATIONS and Pastry Shop at the New York World's Fair. 
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NINTH AND NOBLE STREETS 


traps are still giving PHILADELPHIA 


good service! BROKER 
PACKINGHOUSE 


Wilh ong lating fisvor you hak PRODUCTS 
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Galheataby camels hia dt Pewee. HARRY K. LAX, General Manager 

WHY POWERS TRAPS GIVE Member of New York Produce Exchange 


YOU MORE FOR YOUR MONEY 
Bigger Capecity you cen often 4 and Philadelphia Commercial Exchange 
a'2 Powers trap in place of many 

%4 and 1" traps of other makes...3. 
Strainer built right in the trap at no 
extra cost. 











SK 
Test One FREE for 90 Days— "i> 
Compare it with the best trap you CIP . NN A Hw 
are now using. If it doesn’t do | if 18 | ) 
what we claim simply return it. id Midis 1 L 


There's no obligation. Order 
one now. THE POWERS REGU- 


N : > S, 
‘Avenue, Chicago Iilincis, | /e=summanmans Lad h oratories, ine. 
Offices in 47 Cities. See bs 

your phone book. 





| Manufacturers of Fine Food Specialties | 





7TO1-707 North Western Ave. 


Test A POWERS | capacity @\\ 
TRAP FOR 90 DAYS Free! | PQWERS Tf 


Chicago. Ill. 
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Exposition. Numerous attractions have 
been planned by the exposition for the 
entertainment of the thousands who 
will attend. The Armour exhibit, one 
of the outstanding attractions in the 
Foods and Beverage building, will en- 
tertain thousands of retail dealers who 
have been invited. Robert H. Cabell, 
president of Armour and Company, and 
Harley Andre, vice president, will greet 
the visitors. 

Armour’s exhibit has won many flat- 
tering compliments from fair visitors 
as well as exposition designers. It por- 
trays major Armour operations and ac- 
tivities in graphic manner. Of principal 
interest to visitors has been the “Ro- 
mance of Foods” sound motion picture 
which, in reality, is a personally es- 
corted tour through Armour’s Chicago 
plant. In addition, colored photo murals 
explain the many uses made of by- 
products, and other phases of the in- 
dustry. 

Special entertainment features have 
been planned for retail dealers visiting 
the Armour exhibit, among which are 
prize drawings and souvenirs for the 
ladies. 


Chicago News of Today 


Quick passage of the slum clearance 
bills now pending before both houses 
of the Illinois legislature was urged 
by Oscar G. Mayer, president Oscar 
Mayer & Co. and president of the Chi- 
cago Association of Commerce. Mr. 
Mayer is taking a leading role in the 
“Greater Chicago” campaign being 
sponsored by the association. 

George McConnell, veteran Swift & 
Company employe and since 1933 a host 
and guide for persons visiting the Chi- 
cago plant of the company, died recently 
at the age of 54 years. He had served 
Swift & Company in many capacities 
and at several locations since joining the 


organization at South St. Joseph, Mo., 
in 1905. 


E. S. Waterbury, long manager for 
Armour and Company at Omaha, Neb., 
and recently retired, dropped into the 
office of THE NATIONAL PROVISIONER 
this week in the course of a short visit 
to Chicago. 

Robert Burrows of J. C. Wood & Co., 
Chicago provision brokers, has been 
appointed by directors of the Chicago 
Board of Trade to fill a vacancy re- 
cently created in its directory. 

Chicago visitors of the week included 
Frank Hunter, jr., Hunter Packing Co., 
East St. Louis, Il. 

P. F. Thorgerson, sales manager, 
Jacob E. Decker & Sons, Mason City, 
Ia., and Mrs. Thorgerson were in Chi- 
cago this week. 

President Martin Lipschutz, Smoke- 
Wood Corp., Long Island City, N. Y., 
is in Chicago arranging for demonstra- 
tions of the company’s new Smoke- 
Wood Chips. 


Before the golden anniversary con- 
vention of the Nebraska Stock Growers’ 
Association, held at Alliance, Neb., on 
June 9, R. C. Pollock, general manager 
of the National Live Stock and Meat 
Board, explained the work of the board. 
Many “old timers” among cattle men 
of the region attended the convention. 


Among the graduates taking high de- 
grees at the University of Chicago on 
June 13 is one of whom I. Barnard, 
vice president of Transparent Package 
Co., is very proud. This is his daughter, 
Ruth, who will receive her M. D. degree 
at that time. Young Dr. Barnard re- 
ceived her Ph. D. degree in neurology 
from the university two years ago and 
in her future work in medicine she will 
specialize in this field. 

Anton Vorel has joined the staff of 
Reliable Packing Co., Chicago, in an 


(Continued on page 22.) 





ONLY HORSES AT NEW YORK WORLD’S FAIR 


This pair of 3-year-old purebred Belgian mares, property of Sugar Grove Farm, 

Aurora, IIl., owned by E. A. Cudahy, jr., president of Cudahy Packing Co., are said 

to be the only horses at the New York World’s Fair. The horses, recently imported 

from Belgium by Mr. Cudahy, are used at the electrified farm, an exhibit of the electric 
utility industries. They will be on exhibit throughout the fair. 


The National Provisioner—June 10, 1939 


Meat Packing 40 Years Ago 
(From The National Provisioner, June 10, 1899.) 


Max Hahn Packing Co., Dallas, Tex., 
was incorporated with a capital of 
$50,000. 


Hiram R. Elliott leased the Sutphin 
plant at Oneonta, Minn. 

John J. Buckley, pork packer at 
Chester, Pa., built a cold storage ware- 
house for convenience of commission 
dealers. 


More than 12,000 sketches, from fa- 
mous artists all over the world, demon- 
strated to Armour and Company the 
great interest aroused by their offer of 
a prize of $1,000 for the best sketch 
for a 1900 calendar. 

Firm of Schwarzschild & Sulzberger 
stirred amazement in meat packing and 
business circles by its speedy handling 
of an order for 1,500,000 lbs. of beef to 
be shipped to U. S. forces in Manila. 
Within two weeks after receiving the 
order, the company slaughtered 3,000 
head of cattle at Kansas City, froze the 
meat at New York, and started it on 
its 17,000-mile journey to the Philip- 
pines aboard the refrigerator ship 
Ranger. 

A new oleomargarine law went into 
effect in Pennsylvania on June 2, 1899, 
requiring restaurant keepers and board- 
ing house proprietors serving marga- 
rine to display a sign in their establish- 
ments stating that “oleo” was sold 
there. 


Meat Packing 25 Years Ago 
(From The National Provisioner, June 13, 1914.) 


A permit was issued to Plankinton 
Packing Co., Milwaukee, Wis., for a 
$20,000 addition to its plant in the 
Menominee valley. 

In a decision made public by Dr. Carl 
L. Alsberg, chief of the Bureau of 
Chemistry, U. S. Department of Agri- 
culture, ruled that the federal net 
weight law did not apply to wrapped 
hams and bacon, and that the govern- 
ment would not require weight to be 
stated on the coverings of such meats. 
It was pointed out that wrapped hams 
and bacon were not “packages,” and 
that the public had the option of pur- 
chasing unwrapped product whenever it 
chose to do so. 

Dr. A. D. Melvin, chief of the Bureau 
of Animal Industry, reporting on the 
South American meat industry, pre- 
dicted a large increase in U. S. meat 
imports from that source. Dr. Melvin 
stated that official inspection of South 
American meat for export was gener- 
ally satisfactory and reported that 
there were 10 frigorificos in Argentina 


and 2 in Uruguay handling all the 
country’s refrigerated meat export 
trade. 


William Redfield Perrin of Chicago, 
one of the oldest and best known pack- 
inghouse engineers and machinery ex- 
perts in the country, died at his home 
after a brief illness. He was head of 
the packinghouse machinery firm of 
William R. Perrin & Co. 
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Clear as Spring Water 


This superior quality, High Test Gelatine adds more appetite-appeal 
to your Jellied Meats at lowest cost 


The photograph above shows an actual comparison of the amaz- 
ing clarity of Wilson’s High Test, Pure Food Gelatine and pure 
Spring Water. Even the powerful, penetrating lens of the camera 
reveals no difference. Both are pure as the “‘Lilies of the Valley.” 


Wilson’s High Test, Pure Food (Granulated) Gelatine is the 
standard of the Gelatine Industry for Jellied Meats. Tops the 
field in firm jelling, clarity and freedom from odor. High test 
strength insures lowest cost with best results. 


Conforms with all Federal and State Pure Food Regulations 
and carries the endorsement of the Committee on Food, American 
Medical Association. 

For finer jellied tongue, chicken, souse, aspics, consomme and 
meat loaf glaze, use this finer, clearer Wilson’s Gelatine. Write 
for samples, quotations and any further information desired. 













= = x 
WILSON & CO. © GELATINE DEPT. © U.S. STOCK YARDS, CHICAGO, ILL. |B Co.) 


ILSON & Cr 
Y WY 


Branches in all principal cities 


ILSON’S fies GELATINE 


Standard of the Gelatine Industry 
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A page for the 
PACKER SALESMAN 





SALES THRIVE ON 
SYSTEMATIC CALLS 


@ Drawing upon his broad background 
in the meat packing field, Uncle Fred ex- 
plains to his young nephew the value of 
punctuality and dependability in a packer 
salesman, adding a few helpful pointers 
on using the telephone as a sales aid. 


x. 
Dear Bill: 

In my last letter, I wrote to you about 
the importance of learning to group 
associated items for larger sales, and I 
note from your reply that you have 
been doing some good work along that 
line. Keep plugging along, and you'll 
come out on top! 

I don’t believe I have ever mentioned 
much about regularity and dependabil- 
ity in making contact with your trade. 
This is an easy point to forget in the 
everyday rush of business, but its value 
to the salesman and to the man who 
buys his product can hardly be exag- 
gerated. 

Every customer should be called upon 
the same day and at approximately the 
same hour of every week, or at even 
shorter but regular intervals. In work- 
ing out your schedule of calls, therefore, 
you should try to arrange it so that 
every customer will be worked in the 
same corresponding order once a week 
or twice a week or as often as you plan 
to cover your territory. 


Keep Business Flowing Steadily 


Bear in mind that in a business like 
ours, where we deal with highly perish- 
able products, we depend upon a steady 
flow of shipments from the plant to our 
outlets. Dealers should order as they 
sell, estimating their needs from day to 
day. Their own customers—the house- 
wives—expect them to have a broad as- 
sortment of fresh meats, provisions, sau- 
sage and specialties at all times. The 
dependence is mutual, for consumers 
look to the retailer for supplies and he 
counts on them for a steady flow of 
orders. 

Now let’s look at the situation from 
your point of view. If you have sold 
the retailer on the idea that you can 
furnish him consistently with his meat 
requirements, he will begin to lean upon 
you as confidently as his customers 
count on him for their Sunday roast. 
Once your dealer is convinced that your 
product is good and your prices are in 
line, he will expect you to be dependable. 
Unless you are able to satisfy him, your 
fine meats and reasonable prices may 
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not of themselves lead to any volume. 


Suppose a certain retailer is counting 
on you to appear each Wednesday at 
2 o’clock, or Thursday at 9, or whatever 
the time may be. You should plan your 

ay’s operations so that he will not be 
disappointed. If possible, you should 
cultivate regularity to the point that the 
retailer will know what time it is when 
he sees you enter the store. 


Salesman-Dealer Cooperation 


As time goes on, you and the dealer 
will come to depend on each other more 
and more. You will get to know his 
customary requirements and he will 
count upon your call. He will know 
what to expect of your house on delivery 
service and you will work with him ac- 
cordingly to insure that he is adequately 
served. By developing a_ carefully 
thought-out time schedule, you will have 
made yourself indispensable to him. 

Sometimes a salesman finds that the 
telephone can be a lot of help to him 
with his retailers, provided he knows 
how to use it properly. There is a right 
and wrong way to use the telephone in 
selling. If you find yourself falling back 
on this instrument through sheer in- 
ertia, you are probably hurting your 
sales volume instead of helping it. But 
if you use the phone to round out the 
day’s work and to insure that contact 
is not lost with those dealers you have 
not had a chance to visit personally, it 
will pay you dividends. 

You will probably find, by checking 
over your prospect list, that you have a 
good many retailers who can be de- 
pended on for occasional orders, but who 





KEEPING RETAILER INFORMED 


Packer salesmen who keep themselves 
well informed on market conditions 
within the industry can pass such infor- 
mation on to their customers—the re- 
tailers—with beneficial results, experi- 
ence indicates. 


The dealer rarely has time to study 
reports or government statistics and fig- 
ure out their significance in terms of his 
own business. But the packer salesman, 
to whom such information is readily 
available, is in an excellent position to 
absorb it and pass it on to the retailer, 
who in turn will be able to conduct his 
business more intelligently and profit- 
ably. 

In seeking to build good will and vol- 
ume with his retailers, the packer sales- 
man can hardly afford to disregard such 
an opportunity to be of real service to 
his customers. In the long run, he helps 
himself and his company as well as the 
retailer. 





do not seem to justify personal calls on 
your regular schedule. This group 
should be tabulated and should be 
reached regularly by telephone. Set a 
daily quota of these phone calls to be 
made when you come into the office and 
get the habit of phoning these dealers 
regularly. 

In some respects, a telephone solicita- 
tion can be made even more effective 
than an across-the-counter call. This is 
especially true if you are personally 
acquainted with the customer. One im- 
portant point is that when you get him 
on the phone, you have his undivided 
attention. Whether you are able to hold 
it will depend on your immediate ap- 
proach. 


How To Use Telephone 


If you attempt to open the conversa- 
tion by asking if he “needs anything 
today,” he will probably reply that he 
doesn’t, and that he is too busy to talk 
to you. The salesman who displays no 
more enterprise than this probably will 
be better off to eliminate the phone calls 
completely until he can use them more 
effectively. 

Plan your telephone selling talk in 
advance to avoid cutting yourself off 
from a sale. Figure out what you can 
say to secure a favorable reply, or one 
that will open the way for some active 
selling. For example, you might begin 
the conversation by saying: “Let me 
send you a box of our new cellophane- 
wrapped picnics—they’re shankless and 
taste better than most hams.” Now, 
even though the retailer may not be in- 
terested in picnics right then, he is likely 
to come back with: “What have you got 
teday in sliced bacon—something I can 
use for a Saturday special?” Or, he may 
begin asking you about fresh pork, beef, 
lamb or produce items. 


Show Dealer a Profit 


And there you have one of the basic 
secrets of successful selling, whether 
you are making a personal call or soli- 
citing by telephone. Show your cus- 
tomer, in as few words as possible, how 
he can make money with your product. 
You will be more than welcome and your 
time will be profitably spent. The great- 
er the dependability you can link up 
with this service, the more difficult it 
will be for competition to get you out. 

Before I close, let me mention just 
one more point: Never give your cus- 
tomer a choice between something and 
nothing—he is too likely to think he pre- 
fers the latter! Always make the choice 
between two or more items, and you 
will find your order book filling up a lot 


oe: Affectionately, 


UNCLE FRED 
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Chicago News of Today 


(Continued from page 19.) 
executive capacity. He was formerly 
manager for another Chicago packing 
concern. 

Making one of his frequent trips East, 
W. F. Gohlke, vice president and gen- 
eral manager of Walker’s Austex Chili 
Co., Austin, Tex., stopped in Chicago on 
his way to Washington and New York. 

Swift & Company was luncheon host 
this week to a group of Highland Here- 
ford cattle producers who are making 
a trip to the Corn Belt viewing cattle 
produced by them and now being fin- 
ished in Corn Belt feedlots. These men 
are not only finding out what the feeder 


wants in cattle and calves for finishing 
into fine beef, but how they are handled 
in the feedlot, through the stock yards 
and packing houses and what they look 
like on cooler rails. 

B. H. Heide, director of the Interna- 
tional Exposition, was among the speak- 
ers who addressed the two-day 48th an- 
nual convention of the South Dakota 
Livestock Growers’ Association, staged 
at Lemmon, S. Dak., on June 5 and 6. 

Robert H. Cabell, president of Armour 
and Company, with Mrs. Cabell and 
R. D. MacManus, director of public re- 
lations for Armour, left early in the 
week for San Francisco, where they will 
help celebrate Armour Day at the 
Golden Gate International Exposition. 
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VILTER PAKICE 
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* Figures taken from surveys by impartial engi- 
neers. Names and details available upon request. 


Vilter PakIce Equipment more than earned its way in these plants 
— and it can in YOURS! The above figures will give you a rough 


idea of your potential savings. 


Low Cost is not the only advantage you'll enjoy with Paklce. It 
also provides better protection for perishables, lasts longer, 
handles easier, mixes better with sausage meat, does not dull 
grinder knives, and contains no large chunks to melt and leave 
air holes in sausage or cause meat to sour. 


Vilter PakIce Equipment is made in sizes for every plant, in units 
of ¥2 ton, 1 ton, 2¥ tons, 5 tons and up to 30 tons capacity. Units 
of 15 tons and up can also produce Paklce in Briquette form for 
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The Vilter Mfg. Co. 
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New Vilter Self- 
contained 42 Ton 





| The Vilter Mfg. Co. 
2118 S. First St. 
| Milwaukee, Wis. 


car icing. One of these units will help 
YOU save on Ice Costs. Return the coupon 
for more definite details. 








New York News Notes 


Visitors to New York during the past 
week included vice president P. C. 
Smith; J. W. Crafton, assistant to vice 
president, and A. A. Miller, operating 
department, Swift & Company, Chicago. 

J. D. Thoma, Tender-Made Ham divi- 
sion, Wilson & Co., Chicago, was a 
visitor to New York last week. 

His associates at United Dressed 
Beef Co., New York, are very happy to 
learn that Sam Retzky, kosher beef de- 
partment, is making nice progress fol- 
lowing a very serious operation. Mr. 
Retzky has been associated with United 
for more than 32 years and enjoys a 
wide acquaintance in the trade. 

Death of Mayer Meyers, retired re- 
tail and wholesale meat dealer of New 
York City, occurred on May 23. Mr. 
Meyers, 98 years of age, spent more 
than 50 years in the trade in New York. 
A devoted horse racing fan, he once 
kept his own stable of horses. 


Countrywide News Notes 


A. G. Ackermann, president of La- 
clede Packing Co., St. Louis, Mo., is 
planning to visit several European 
countries with his family this summer. 

J. F. Unicume, Northwest manager 
for Geo. A. Hormel & Co., emerged as 
victor in a cruiser navigation race 
sponsored a short time ago by the 
Seattle, Wash., Yacht Club. 

Frank E. O’Flaherty, for many years 
an accountant with Canada Packers, 
Ltd., Toronto, died on June 2, in St. 
Paul, Minn. He was 63 years of age. 

Employes of John Morrell & Co. at 
Ottumwa, Ia., will be given a chance to 
win cash prizes for outstanding efforts 
to keep their home grounds attractive. 
In connection with the city’s home 
grounds contest and flower show, to be 
staged early in June, the company will 
award prizes in each of five districts to 
Morrell workers whose home grounds 
are judged most effectively handled. 

E. W. Stagg of the Swift & Company 
plant at Lake Charles, La., spent sev- 
era] days recently at Fort Worth, Tex., 
checking over cattle conditions with 
P. B. O’Connell, head cattle buyer. 

Permit for construction of a new ad- 
dition to the Rome Provision Co., Inc., 
Rome, Ga., has been issued. New struc- 
ture, to be built at an estimated cost of 
$25,000, will have brick walls and con- 
crete floors. 

More than 130 employes of the Swift 
& Company and Armour and Company 
plants at Fort Worth, Tex., recently 
took part in their respective annual golf 
tournaments. E. Hendrix and Art Gil- 
martin won top honors among the Swift 
golfers; C. F. Murphy and John Teel 
were best Armour performers. 

A $10,000 blaze at the slaughter house 
and storage plant of Elias Morgan, 
Pine Grove, Pa., on May 24 caused se- 
vere damage to the property and de- 
stroyed a large quantity of meat. 
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PROCESSING POINTS 


Making Cervelat 


Dealers and packers should offer a 
variety of sausage and loaf products 
during the “cold meat plate” season. 
Cervelat is a summer sausage which is 
a popular seller for this purpose. An 
Eastern sausage manufacturer asks: 


Editor THE NATIONAL PROVISIONER: 


Can you give us a couple of formulas for mak- 
ing cervelat? We do not have a dry room and 
would like to make a soft cervelat. 


Cervelat may be handled in several 
ways: It may be cooked through in the 
smokehouse, cooked in water or given 
a long, cold smoke. If cold-smoked, the 
lean pork in it should be refrigerated 
at 5 degs. F. or otherwise treated in 
accordance with regulations of the 
B.A.I. dealing with handling of pork 
which may be eaten without further 
cooking. 

Two formulas which may be used for 
cervelat follow: 

33 lbs. beef trimmings or cheeks 
33 lbs. pork cheeks 
17 lbs. pork shoulder trimmings, 
solid fat 
17 lbs. lean pork trimmings 
Or: 
30 Ibs. regular pork trimmings 
50 lbs. beef trimmings 
20 lbs. pork hearts 

GRINDING AND CURING. — Beef 
and pork cheeks and trimmings are 
ground through %,4-in. plate and fat 
through %-in. plate. Meats are then 
put in mixer with following seasoning 
and curing ingredients: 

3 Ibs. salt 

2 oz. sodium nitrate 

14 oz. nitrite of soda 

6 oz. cracked white pepper 

6 oz. sugar (half dextrose) 

34 oz. garlic 

3 oz. finely ground red pepper 

Sausage products should always have 
full, well-balanced flavor. In order to 
achieve such taste appeal consistently 
and conveniently, many processors use 
ready-prepared or _ specially-prepared 
seasonings, as manufactured by repu- 
table firms, in making their products. 
Such seasonings are easy to handle and 
of unvarying strength and flavor. 

Shelve meats in cooler to cure at 
38 degs. F. After curing, stuff in me- 
dium width beef middles, medium width 
hog bungs or in corresponding artificial 
easings. Stuff to full capacity. 

Subsequent handling of product may 
be carried out in several ways. 

SMOKE-COOKING. — The cervelat 
may be held in a dry room at 48 to 54 
degs. for one or two days. It is then 
transferred to smokehouse, where the 
starting temperature is 100 degs. 
Smokehouse temperature is raised 3 
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degs. per hour until it reaches 121 degs.; 
during eighth hour it is brought up to 
132 degs., to 144 degs. during ninth 
hour and 155 degs. for tenth and 
eleventh hours, or until internal tem- 
perature of product has reached 145 
degs. Put in 160-deg. water for 5 min- 
utes and spray with cold water. Cover 
with burlap and hold at 54 degs. for 
12 hours. 

Other processors smoke their cervelat 
at 72 degs. for 12 hours, at 110 degs.. 
for another 12 hours and then raise 
smokehouse temperature rapidly to 155 
to 160 degs. until internal temperature 
of product reaches 145 degs. After 
sausage is smoked it is dipped in 200- 
deg. F. brine and is put in smokehouse, 
where fire has been drawn, to cool 
gradually. It may then be held in a 
dry cooler at 55 to 60 degs. 

WATER-COOKING. — Cervelat may 
also be water-cooked. Product stuffed 
in artificial casings is sometimes han- 
dled in this manner. The sausage is 
held at 54 degs. for two to four days 
after stuffing. It is given a slow cold 
smoke at 75 to 80 degs. for 36 hours 
with ventilators closed. Raise tempera- 





Does Your Sausage 


Suffer from 
“GREEN CENTER?” 
The New Book 


SAUSAGE 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to “Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 


Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn St. Chicago, I1l. 


Enclosed is check or money order for $5.00 
for copy of Sausage and Meat Specialties’’ 
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for the trade 





ture gradually to 90 or 100 degs. for 
the next 12 hours, or until product is 
firm and shows good color. Cook cer- 
velat in water at 155 degs. for 40 to 
45 minutes, rinse with boiling and cold 
water and hang up to dry. 

When pork has been pre-treated, the 
cervelat may be smoked at 75 to 80 
degs. for 36 hours with ventilators 
closed. Then smokehouse temperature 
is raised to 90 to 100 degs. for about 
six hours. Product is hung at natural 
temperature for 24 hours. 


"SCOTCH" OR ROLLED HAMS 


A Southwestern processor wants to 
know how to make Scotch hams. He 
writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how to cure and handle a rolled 
or “‘Scotch’’ ham? Some of our trade is asking 
for such a product for slicing. 


In the past such hams (12/14 or 
14/16) were often given a 65- to 70-day 
cure and then cold smoked for 8 to 10 
days. When dry and firm they were 
opened and aitch and body bone re- 
moved. The ham was then rolled and 
tied. 

For slicing purposes, many packers 
today produce a semi-boned ham which 
is shaped, inserted in an artificial cas- 
ing and smoked. This type of ham may 
even be fully boned if desired. Casing 
the ham makes a much more attractive 
and convenient package than string 
wrapping and the product has a uni- 
form cross-section. 


Either a short-cured tender ham or 
the regular long cure product may be 
handled in this manner. 


The aitch bone alone, or the aitch bone 

and body bone, or the aitch, body and 
shank bones may be removed. If the 
shank bone is left in, it is shortened 
by about an inch; heavy twine is run 
through the skin and division of shank 
bone and skin drawn over cut end of 
bone. 

The semi- or fully-boned hams are 
dipped in gelatin solution and stuffed 
through special horn into casing. The 
butt end is tied up and skewers or 
spools for draining are inserted at this 
time. If the shank bone has been left 
in the ham the fat and skin to left and 
right of it are pierced with a needle 
and heavy twine and the flap drawn to- 
gether to cover the bone. 


The shank end of the casing is then 
tied up and the ham hung from the 
smoke rack or cage. A rubber band 
may be placed around the shank end of 
the ham while smoking to hold easing 
in place. 
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Frick :: 








Part for 


Part, you 
Get Much More When 
You Specify 





Ask any engineer who has operated 
Frick Refrigerating Machines why 
they give such long service, and why 
they run so smoothly. He will tell you 
that every part of the Frick Com- 
pressor is designed and built specifically 
for the service it is to perform; that 





| 


57 years of development have made | 


these machines the most highly perfect- 
ed ever placed on the market; that they 
are preferred because they have earned 
the preference. 


Frick columns, Frick pistons, Frick 
valves, Frick bearings and other parts 


of Frick equipment are yours when | 


you specify Frick Refrigeration. 
Write for bulletins and estimates now. 


DEPENDABLE REFRIGERATION SINCE 





WAYNESBORO, PENNA. 
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YOU CAN’T BE A 


SISSY 


It takes a strong man to score a “Grand 
Slam” in golf, and it takes a strong cold storage 
door to be the leader in all fields where they’re 


sed. 

JAMISON-BUILT DOORS are constructed 
to withstand battering punishment and abuse 
by the he-men who use them. They’re de- 
signed with strength at points of greatest strain. 
Insulation stays put. The soft conforming 
“CD” gasket of resilient pure rubber out- 
wears old types by many times. 

Wherever cold storage doors are used— 
including locker and quick-freezing plants 





—JAMISON-BUILT 
DOORS prove that their 
leadership is no accident. 
Rugged performance 
counts! Send for free 
descriptive bulletin to 
JAMISON COLD 
STORAGE DOOR CO., 
HAGERSTOWN, MD., 
or to branches in prin- 
cipal cities. 
Jamison, Stevenson, and 
Victor Doors 


)a¥y dr] bbgRS[] 





Track Port 


Jamison Standard Door with mmm 








Patented 


FEATURING.... 
AN ENTIRELY NEW PRINCIPLE OF 
ECONOMICAL TRUCK REFRIGERATION 


The AIR INDUCTION ICE BUNKER 
operates on one of the most simple principles of 
refrigeration, yet it is far more efficient and 
economical than other methods. 


The AIR INDUCTION ICE BUNKER 
sucks in the warm air as it rises to the top of the 
truck, chills it as it passes over the ice blocks and 
forces it out at the bottom of the truck, thus caus- 
ing a continuous flow of fresh, clean, moist air. 
Using ice as the refrigerant, the economy factor 
is obvious. Write for further details now! 


Floor and Suspended Types 






AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET - HOBOKEN, NEW JERSEY 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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K Values for Com- 
mercial Apparatus 


XPERIMENTS by many manufac- 

turers of heat transfer apparatus 
have increased the K coefficient materi- 
ally. Consequently, in making computa- 
tions where special apparatus is under 
consideration, the manufacturer should 
be consulted as to K factor used. Fur- 
thermore, these coefficients are quite 
variable when apparatus works under 
different conditions. 

Many years ago, brine tanks were de- 
signed with 360 lineal ft. of 1%-in. pipe 
per ton of refrigeration produced, and 
tremendously long runs of coil were 
used. Transfer rates have been increased 
to such a degree that with a certain type 
of patented coil, working under optimum 
conditions, a heat release of one ton of 
refrigeration per 4 lineal ft. of 1%-in. 
pipe is obtained. 

Although advantage of finned sur- 
faces over smooth pipe was recognized 
as early as 1889, it has been only within 
the last few years that method of man- 
ufacture has rendered use of the former 
commercially sound. Faster internal re- 
frigerant velocities and higher external 
air and liquid velocities have further 
accentuated rapid heat release. The net 
result is more compact apparatus. 


Heat Transmission Factors 


Heat transfer coefficients for commer- 
cial types of apparatus are listed in the 
table. Rate is given in B.t.u. per hour, 
per square foot of surface, per degree 
of average temperature difference and 
is designated as K. These K factors are 
for average normal working conditions, 
under which there will be some snow on 
the direct expansion piping exposed to 
air and some impurities on inner sur- 
face of piping. For new apparatus, co- 
efficients would be higher and for old 
equipment somewhat lower than those 
given. 

Old type coils are made with long runs 
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K VALUES FOR COMMERCIAL APPARATUS 


SHELL AND TUBE COOLERS: 


SA A Se Sere tr eee ee ee 50 100 150 200 250 
TER Ee Tee Te CEO CT ORE OL eC TT Pe eee 80 100 115 125 
DOUBLE PIPE BRINE COOLERS: 
Ne ORIN Sip. deh ck obs oee nbe 0s cae ka hendia kee w Geese 100 150 200 250 300 
DE Geewseynideislethbacsebekensdebenstascenseee enn Ceweiae hin 75 85 98 110 120 
BRINE COILS IN STILL AIR: 
NN Ms, MII I cra ncaa iS aA OATES WW ce SERS 5 10 15 20 25 
Sie ardeS 9. 8 dal See Was OW hale bod ws Osis Albee WN Eek 0 ew hae eee 1.5 2.3 2.8 3.1 3.3 
BRINE COILS IN MOVING AIR: 
Ce ee Fee Tee Pee errr eee 200 300 400 500 600 
DD 40d 01kc010 56455 we Ra acer RRS aires ged eoe > ke ee el sO eene a ea ReE 2.9 4 5 6 6.8 
BRINE COILS IN LIQUID SPRAY: K=80. 
BRINE COILS IN STILL BRINE: K=12. 
DIRECT EXP. COILS, STILL AIR (old style): 
las Es os Sha bane hee vases a Sas stusecemeeen .5 10 15 20 25 
ED sia xu ke sanceaa veh ceoeseentsa Weaysbsenea Ges nek cashes 1 1.75 2.20 2.5 2.7 
DIRECT EXP. COILS, MOVING AIR (old style): 
ee Ces BGs IE Is 6:0 ken eons atte see vereneetes ee eeeueees 200 300 400 500 600 
WE cvivainies 00k sche assendeed sen be dee eaetaeb ohueebraceanen 3.3 3.3 4.2 5 5.7 
DIRECT EXP. COILS IN SPRAY (old style): K=60. 
DIRECT EXP. COILS IN LIQUID (old style): K=10. 
DIRECT EXP. COILS IN CIRCULATED LIQUID (old style): 
Rae Dee. TE; Ts ch nk ne ees ecsneseceneness -20 25 30 35 40 
Be ds ow 0.545 4udceed ideas 2a ssn RE TeN Neen ao Nbeeenerses ee ee 13.4 15 16.4 17.8 19 
DIRECT EXP. COILS, STILL AIR (flooded): 
Temp. diff., degs. F PR eer oe ion 10 15 20 25 380 
BE acsee ia hive 6 oan Wag wed Ve 4'o 0640 earemnwebh ete ee one 2.3 2.9 3.3 3.6 3.75 
DIRECT EXP. COILS, MOVING AIR (flooded): 
> ee, | eer re : . 200 300 400 500 600 700 
SE oe oe CLE ee eee 3.3 4.5 5.6 6.6 pe 8.6 
DIRECT EXP. COILS, LIQUID SPRAY (flooded): K=80. 
DIRECT EXP. COILS, STILL LIQUID (flooded): K=13. 
DIRECT EXP. COILS, CIRCULATED LIQUID (flooded): 
Liquid velocity, ft. per min.. ee Jé58 oan 25 30 35 40 
DE ccthnw¥esnc wend twepareaene sense eh eb wen Dine ded eens ..17.9 20 22 23.7 25.3 
HOLDOVER BRINE TANK: K=.5 to 1.4. 
BAUDELOT COOLERS, DIRECT EXPANSION: K=—60. 
BAUDELOT COOLERS, BRINE TYPE: K=80. 
AMMONIA CONDENSERS: 
I S566 escdkeeeense scans K= 30 to 40 
Atmospheric parallel flow ..K= 50 to 60 
Atmospheric counter flow..... .. -K=125 to 200 
DOUBLE PIPE AMMONIA CONDENSERS: 
Wak: CE WE, FE Ti oo 6a osc stisscceescene 100 150 200 250 300 350 
rT Ce Te Tre ET LLL EEL 110 150 180 205 225 240 
SHELL AND TUBE, VERTICAL, SINGLE PASS: 
G.p.m. sq. ft. tube surface.............. — = 3 4 5 6 .7 
DE. since twkceeeewsdiceceberseeeavececeeeane 70 120 150 170 190 200 210 
SHELL AND TUBE, MULTI-PASS: K=150 to 300. 
FIN EVAPORATORS: K=2 to 3 for a 5-deg. temperature differential decreasing to 1 for a 25-deg. split. 


Size and spacing of fins govern the variance. 


Consult manufacturer. Total fin surface is the 


sum of both sides of the fins plus area of exposed pipe. 
Use external area of surface of pipe in making computation for heat transmission. 
Use internal surface of pipe in making computations for flow of liquids and gases. 


Above constants are taken from Motz. 





and return bends like trombone coils, 
and the ammonia is fed into bottom run. 
Top feed coils use a 25 per cent smaller 
coefficient. Flooded coils are equipped 
with a liquid accumulator, a more de- 
tailed description of which will appear 
in later lessons. Recirculating coils have 
an extremely short travel, with active 
liquid circulation and free gas relief. 
Constants vary considerably for pipe 


arrangements set in staggered groups, 
size, finned or extruded surfaces and 
manifold designs. 
QUESTIONS 
(For the student to answer.) 

How many lineal feet of 2-in. direct 
expansion pipe are required .in a curing 
cellar to be maintained at a temperature 
of 38 to 40 degs. F., if suction pressure 








is 25 lbs. gauge and maximum rate of 
heat removal is 240,000 B.t.u. per hour? 

From lesson 21, temperature of am- 
monia at 25 lbs. gauge is 11.3 dez. F. 
The fundamental formula is: 

H=K X A X Td 

Td is 39—11.3=27.7. 

H is 240,000 B.t.u. per hour. 

K is 2.7 B.t.u. for direct expansion 
coils (old style) in still air with a tem- 
perature difference of 25 degs. F. 

240,000 

A=3,066 sq. ft. 

Since 1.6 lineal ft. equals one sq. ft. of 
2-in. pipe: 


2.7 X AX 2.7 


3,066 1.6—=4,905 lineal ft. required. 


If 1%-in. pipe were used: 


3,066 2.3—7,051 ft. required. 


The tonnage would be: 
240,000 
- =20 tons, or 245 ft. per ton. 
12,000 

Checking this with the curve shown in 
previous lesson which is based on 50 
B.t.u. per 24 hours, and increasing for 
the increase in K, 315 ft. is given, as 
against 340 on chart, which serves as a 

check against the computations. 


EDITOR’S NOTE.—Lesson 28 will deal 
with heat losses through insulations. 


TRUCK BODY DESIGN 


Packers and sausage manufacturers 
require refrigerated trucks in which are 
combined the ability to maintain safe 
temperatures at reasonable cost with 
beauty of line and economical useful life. 
Fortunately, truck and refrigerated 
body designers and manufacturers have 
been alert to meat distribution needs 
and have developed models which meet 
all requirements efficiently. 

The truck shown in the accompanying 
illustration is operated by Batchelder 
& Snyder, Boston, Mass., and is typical 
of meat delivery vehicles of fine appear- 
ance which are seen in increasing num- 
bers on streets and highways. Its grace- 
ful lines, neat and clean appearance and 
attractive lettering should create a good 
impression on all who see it, and build 
good will and prestige for the firm. It 
has more than attractive appearance to 








COMBINES BEAUTY WITH 


Body is refrigerated with a motor driven compressor and hold-over plates. 


UTILITY 


refrigeration is said to be but a few cents per day. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 7, 
1939, or nearest previous date, are re- 


recommend it, however, as it has been 
found to be well suited to the service 
in which it is operated. 

Packers and sausage manufacturers 
will be particularly interested in the 


Doleco hold-over plates. 


off the floor and in order. 


. 


Armour and 


ported as follows: 
























































Cost of 


. a ] ] j Sales. High. Low. —-Close.— 
body, a new design recently developec Week ended fs June May 
by Robbins & Burke, Cambridge, Mass. , a” 0 _ “ys 15 . 

: . : i has a 5 . 5% 
It is sturdily constructed and is re- “"8) feather. S000 Bie ss 16" 
frigerated with a mechanical unit and Amer. iH. & L. 1,100 it t% ii i% 

o. Pid. 7 « 4 2 2 S54 
Amer. Stores . 400 11 11 11 11% 
s : d Ill. ... 4,300 4 31% 4 4 
‘ The compressor 15 mounted ma spe- “bs. pea 200 36% 86%) 36%Z_—s HH 
cial compartment in left front skirt and a Pre eae 
. . : 0. el, d. 2 2 
is operated at night, or when truck is Beechnut Pack. 100 122 2 122 115 
idle, by an electric motor with current Bohack, H. C.. ...; ‘ace; am 
’ , “eae ) pie D414, 1914 
from any lighting circuit to charge the = chick. Co. Oil.. .. pate 11 
plate for next day’s operation. Refriger- Childs Co... ae a 
. — A udahy ack... 2 4 
ation, it is reported, is secured at very Do. Pfd. ... 52 51 
low cost, as approximately only 3 kw. — Nat. strs 2 on = 
. . . . ’ . MIS w2e6 € x 
of electricity is required to supply cool- Do. Pfd. .... 115% 115% 
P : te ie : 4 ay 
ing requirements for one day. Platesare 'sdeu, to --- }s me ae” 
automatically defrosted every 24 hours. = Gobel . am 3% 3% 
eis Gr. A&P Ist Pfd. 29% «129 
Body is insulated with Armstrong LK BS 100 99 
= a Pe Ue, ike “Scvee. weaee. oveee. bases 24% 
sheet cork, thoroughly waterproofed. A SEE OO 6. erase, “Succ (aewee comes 1% 
lining of galvanized sheet iron on ceil- = Kroger G. & B.20,000 26 25% 26 25% 
ing, floor and sides makes it possible to Libby MeNeill.. 750 4% * 4% 4% 
: : ° ° Mickelberry Co. 800 35s 3x 35% 
flush interior with a hose without danger \ « H. Pra... 20 2% oy | «24 
of getting water into the insulation. A = Morrell & Co... ..... «.... nv 33 
° ° . : 9g Tes 31 £ 31 : 
full size door is provided on curb side St. Tea. --5-- 10 ee gt one 
and at rear. Special adjustable racks Do. Pfd. .... | 90 119% 119% 119% 116% 
ake i ait hz 1] duct, k . Rath Pack. - 20 2 29 29 27 
make it easy to handle product, Keep it Safeway Strs...19,900 441 43% 44 10% 
Do. 5% Pfd.. 120 100% 100 100% 99 
Do. 6% Pfd.. 90 110% 110 110 110 
Do. 7% Pfd.. 9 116% 116%, 116%, 115% 
Stahl Meyer ... .... ae ee — 1% 
Swift & Co..... 3,900 17% 7 17% 181% 
Do. Intl. ... 1,700 271% 27 271s 27 
Trunz Pork ... 1,200 81 8 8 7% 
FINANCIAL NOTES US. Leather.. "100 4 — ' 4% 
. wb - 300 7% 7% 7% 7% 
“ar Be PB ace. keane inti ie 
A quarterly dividend of $1.50 has United sik. Yas. 600 “3% “Si vig oy 
e le > > ) Pr soce 2,000 OM, 67% G14 67 
been declared = the —e —_ of De. Pia. . 400 8% OS Gin 6% 
ompany o elaware, i RG coc ccceye ee pre amen ts 61 
‘ Y ils q 5 3% 1 Bly 3% 
payable July 1. Books close June 13. “po™pfaO.1, 1°00 8 88 git 








Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


Veale 






AIR CONDITIONING 
Complete Equipment for Packing House Uses 


The value of many years’ experience in engineering 
design and manufacture of air conditioning equip- 
ment is shown by the superior quality and operation 
of Niagara equipment, including 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 
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Niagara Fan Coolers—multiblade and disk fan type 


Niagara Spray Coolers—equipped with patented Niagara 
“NO FROST” method of eliminating de-icing troubles. 


Niagara Evaporative Aero Condensers with the Duo-Pass 
pre-cooling feature. 


Niagara Fan Heaters—multiblade and disk fan types 
Niagra Air Conditioning Units and Systems 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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eee not kid ourselves about how 
easy it is to banish the costly 
nuisance of corrosion from process 
piping. It’sacommon menace—yet far 
from simple. The answers to corrosion 
problems are at no man’s finger tips. 
But Crane’s new book—‘“‘Combat- 
ing Corrosion in Industrial Process 
Piping” —is chock-full of the kind of 
information that’s important to know 
in dealing with corrosive effects in pip- 
ing. It’s the most useful and depend- 
able collection of facts on the subject 
ever assembled. Its pages reflect the 
scientific knowledge, the elaborate 


CRANE 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS 


IN INDUSTRIAL PIPING 


field and laboratory research, and the 
experience that are essential to prac- 
tical solutions to corrosion problems. 

To the valve user who digs deep for 
the facts about corrosion, this tech- 
nical treatise brings valuable aid. Yet 
to every man concerned with piping 
—technician or not, it bears signifi- 
cant evidence of the thoroughness of 
Crane’s efforts to help you in fighting 
corrosion. 

And more than that! Because the 
same research and experience guide 
the manufacturing of Crane valves, 
here is assurance that they are de- 


CRANE CoO., 
836 S. MICHIGAN AVE., CHICAGO 


VALVES » 
PLUMBING « 


Daal 





signed witha knowledge of corrosion 
far beyond the simple relations of 
piping metals and corrosive fluids— 
that Crane-Quality in piping materials 
represents the finest developments of 
alloys for each specific application. 
Let Crane help you combat corro- 
sion successfully in your lines. In the 
facts of “Combating Corrosion in 


” 


Industrial Process Piping,” in Crane’s 
84-year experience, and in the broad 
Crane line of alloy valves and fittings, 
lies your best assurance of depend- 
able flow control at reasonable cost. 
Consult your Crane Representative. 


GENERAL OFFICES 


FITTINGS + PIPE 


HEATING + PUMPS 





IN ALL MARKETS 








“Seat Each Ham as an Individual” 


(1) Weight needle, before pump- (2) Calculator needle brought to 
ing, showing actual weight of fresh correspond with weight needle with 


ham. 


100°, Stainless ... All Parts 


single turn of operating knob "K." 


(3) Second calculator needle auto- 
matically indicates weight the 
pumped ham should have after 
pickle is added.* 


4) Scale needle (for example, with 
nam weight 20 lbs.—pumped 10%) 
which advances from calculator 
needle No. 2 to calculator needle 
No. 3 as pickle is added in the ham. 


A turn of the knob does your figur- 
ing—no guesswork—no estimating 
or "remembering ''—all calculations 
automatic and visible. 


*(Scale regularly furnished with 
cams for indicating 8Y,, 10%, 12%, 
and 16%, pickle. May be fitted at 
no extra charge for 6%, 8%, 10% 
and 12°/,. A simple turn of the dial 
on back of scale sets the calculator 
at percentage desired.) 





Not an ounce of cast iron! Not an inch of ordinary steel! 
Not a drop of paint used! No varnish or baked enamel! 


The Base, Frame, Lower Case, Cabinet, front and back—the entire case is Monel— 
100% Stainless! 


The Calculating Mechanism—pointers, rods, bearings, gears—every single piece 
and part is 100°, 18/8M Stainless Steel! 


> The Weighing Mechanism—every bearing, tape, fulcrum, rod, balance arm—down 
to the last nut, screw and rivet is either Monel, or 18/8M Stainless Steel. 
In short and in truth, everything inside and outside, seen or hidden, working part or 


fixed piece (excepting only the weight card and lead counter-weights) is unquali- 
fiedly 100° Stainless—i.e. Monel or 18/8M Stainless Steel. 


BUILT TO SERVE — NOT TO BE SERVICED 


The industry has long demanded a Rust-proof, Fool-proof Scale, that would take the guesswork 
out of pumping, yet stand up under the severest cellar conditions. 





Stainless Steel or Monel, naturally, is the only possible solution to the Rust problem. Griffith's 
Patented Percentage Calculating Device* is the solution to the operating problems of such a scale. 


"But," said the scale manufacturers, "Stainless Steel Scales are prohibitive in cost. The dies alone 
would cost a fortune.” 


Careful planning, new methods of production, confidence in a volume demand for such a scale, 
has enabled The Griffith Laboratories to overcome the cost obstacle. We are, today, honored to 
offer the packing industry a 100% Stainless Scale, simple in design and operation, perfect in 
mechanical performance, and everlastingly rust- and corrosion-proof. 





The Griffith 100°, Stainless Percentage Scale is more than a weight measuring and calculating 
device—it is THE SOLUTION to uniform production of smoked meats of finished flavor, firmness, 
and consistent quality as to color, cure, moisture content, and palatability. 

Ham quality is dependent upon uniformity of cure and smoking. The Prague Percentage Balance, 
in combination with Griffith's Prague Powder, artery pumping, the dry salting process—and recom- 
mended smoking schedule of controlled temperatures—makes this not only possible but Safe, Sure, 
and Economically Practical. 


Consult with us on your curing needs and problems. 


THE GRIFFITH 
LABORATORIES 
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PORK €XPORTS 





ABOVE 1938; 


LITTLE CHANGE IN IMPORTS 


Poland and canned beef from the 

Argentine and Uruguay consti- 
tuted the principal meat imports into 
the United States during April. Im- 
ports from other countries were not 
large. 

Although imports of hams, shoulders 
and bacon are largely in canned form, 
they were not so specified by the De- 
partment of Commerce in making the 
following report of pork meats imported 
and countries of origin: 


C Poiana hams and picnics from 


Hams, shoulders 
and bacon 
Ss. 


Pork, pickled, 
salted and other. 
Ibs. 








Belgium 6,105 
Bulgaria 15,700 
Czechoslovakia 41,868 eae 
Denmark .... 137,249 4,920 
Estonia .... 40,211 ona 
France... ‘os 79 
Germany . 65,036 15,803 
Hungary . 293,606 48,152 
Ireland ... 5,600 mabe 
Italy . 20,753 
Latvia . 49,968 
Lithuania 2 pus 
Netherlands ... 175,16 18,741 
Poland and Danzig.3,524,330 140,878 
IIE ti:e's Seo seen 233,313 
Yugoslavia . 1,662 eee 
Canada 35,716 6,835 
Others .. 608 11,356 
ME Aioosnweeeces 4,750,386 269,171 
Total value......$1,262,904 $75,553 
Canned beef imports during the 


month by countries of origin were: 





Ibs. 
Argentina . vvevese »4,428,074 
Brazil .... 760,089 
Paraguay 229,645 
Uruguay 
Japan . 
Total 8,640,094 


Total value . $871,108 


Total foreign trade in meats and lard 
during April was larger than in the 
same month a year ago, with pork ex- 
ports showing a considerable increase 
over imports. Beef imports were 
slightly smaller than during last April, 
while volume of pork imports was some- 
what larger. Lard exports have shown 
a steady upward trend. 

During the first four months of 1939 
total pork imports were slightly less 
than in the 1938 period, while pork 
exports in the first third of 1939 were 
7,000,000 Ibs. greater than shipments in 
the first third of 1938, and were nearly 
double the pork imports in the period. 
Lard exports in the first four months of 
1939 were 24,000,000 Ibs. greater than 
in the like 1938 period. 
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April imports and exports follow: 


IMPORTS. 
Apr., 1939, Apr., 1938, 
Ibs. Ibs. 

Beef— 
7 eee 152,422 85,302 
Veal, fresh ... neces 5,934 19,487 
Beef & veal, pickled or cured 60,383 87,449 
Gy EEL. ba deceeeeea eon 8,640,094 8,940,272 
Total beef & veal.........8,858,833 9,132,510 

Pork— 
a Ie EET ee ee 188,419 183,302 
Hams, shoulders & bacon...4,750,386 4,497,828 
Pork, pickled, salted & other 269,171 478,399 
Total pork ............++-5,207,976 5,159,529 

EXPORTS. 

Beef— 
Beef and veal, fresh........ 416,668 289,887 
a ES, . 154,472 437,122 
Beef, canned ... 138,831 185,831 
Total beef and veal....... 709,971 912,840 

Pork— 
Fresh and frozen............ 684,620 628,419 
Cumberlands, Wiltshires 268,705 alos 
Hams and shoulders........5,289,059 832 






DED) ‘auaeainaieesiewaer'e-<es 10,915 769 

Pickled 377,503 

Canned 579,475 

co eee eee ee 8,060,277 6,963,330 

Lard— 

B. Sehacuestahucendannwale 17,531,127 15,507,784 
Sausage— 

DED evaw acu bennsa sev eeex 255,207 227,065 

Sausage ingredients ........ 198,433 143,532 


Imports and exports for January- 
April, 1939, compared with the like per- 
iod of 1938 were: 

FOUR MONTHS’ 


IMPORTS. 
4 mos. 1939. 


TRADE, 


4 mos. 1938. 





8. 8. 
Beef ... <saneent 23,114,441 22,076,922 
EE. ieee wunsecy ena 18,064,097 19,018,476 
EXPORTS. 
Beef . 3,703,874 4,243,105 
Pork ree 28,924,943 
Lard . 92,692,419 68,292,334 
Sausage : . 1,019,515 819,982 
Sausage materials....... 567,963 469,015 


Shipments of lard during the first 
four months of 1939 and 1938 were to: 


4 mos. 1939. 4 mos. 1938. 
Ibs. : 


8. 


United Kingdom .......59,000,000 45,000,000 
Ce .. sAeasaewcensawreue 17,500,000 15,500,000 
Colombia . 5,281,000 70,000 
Mexico . 3,071,000 2,757,000 
IS, 5 i40-090 asco 359,000 2,106,000 
Costa Rica .... -... 466,000 766,000 
Dominican Republic .... 192,000 540,000 
PORAMR ccccccccecereve 387,000 464,000 
Ecuador 254,000 407,000 
Guatemala 114,000 268,000 
ae eee 187,000 286,000 
MI 6 acta dsecuaciaw 194,000 527,000 


The United Kingdom took 64 per cent 
of the lard exports in the first four 
months of the year. Germany, once an 
important market for American lard, 
purchased only 194,000 lbs. in the first 
four months of 1939. 


Pork and Lard Markets 


RICES fluctuated within a narrow 

range in the lard futures market at 
Chicago this week and Thursday’s close 
showed a net loss of 2% points on July 
and other months were unchanged to 2% 
higher than last Friday. Trade was 
somewhat thin at times. 

Lard had a somewhat easy tone last 
weekend on the increase in stocks and 
hedging by warehouse and trade in- 
terests. A fair volume of hedging sales 
by packing interests supplied demand 
for July and September by warehouse- 
men on Tuesday; commission houses 
were buyers. Prices were steady to a 
shade lower at midweek as further 
packer selling on weakness in hogs off- 
set early firmness in grains and oil. 
Prices showed little change Thursday; 
packer hedging continued on a smaller 
scale with offerings taken by specula- 
tive element. 

Cash trade was reported as quiet and 
slow this week. On Thursday, cash lard 
was quoted at 6.30 nominal; loose, 5.60 
bid, and refined in tierces, 7.60c. 


Market was barely steady at New 
York. Prime western was quoted at 
6.65@6.75c; middle western, 6.65@ 
6.75¢c; New York City in tierces, 6% @ 
614e, tubs, 64%4@6%c; refined continent, 
6% @6%c; South America, 6% @6%c; 
Brazil kegs, 6% @6%c, shortening in 
carlots, 8%c, smaller lots, 9c. 


Hocs 


Following a sharp drop last weekend, 
the Chicago hog market sagged further 
this week with losses of 10@15c on 
fancy hogs in the different weight 
ranges and up to 30@40c for those of 
poorer quality. High top for the week 
was $6.80 on Monday and the low was 
$6.65 on Thursday compared with $6.75 
on the preceding Friday. Spread be- 
tween fancy and plain hogs widened 
and the heavier weights were discounted. 
The 180-@200-lb. and 200-@220-lb. 
butchers were steadiest, losing only 10c, 
while weights around and over 300 lbs. 
were down 25@30c. Average weight 
appeared to be close to 260 lbs. 


EXPORTS 


North American lard exports for the 
week ended June 83 totaled 5,052,000 lbs. 
and bacon and ham shipments were 
3,707,000 lbs. Lard exports have picked 
up considerably during recent weeks. 
On Thursday at Liverpool, spot lard 
was quoted at 35s; A. C. hams, 90s, 
and Canadian A. C. hams, 98s. 


CARLOT TRADING 
Prices of most green and cured 
product backed up a bit or held steady 
in the carlot market at Chicago this 
week as trade slowed down. Green regu- 
lars were unchanged from last Friday 
except for 10/16 which sold at 16c and 
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A message to 
PACKING PLANTS of 
LIMITED CAPACITY 








Improved Model Sina. =a 
Anderson Red , SEALE | 
Lion Expeller 


@ Frequently plants of limited production are 
faced with two problems in selecting pressing 
equipment. First, the cost of purchasing and 
installing equipment and second, the production 
necessary to keep it busy. Both of these prob- 
lems are solved with the Anderson Red Lion 
Expeller. This pressing equipment can be in- 
stalled at low cost and the Expeller is designed 
to handle production in limited capacity plants. 


The “Improved” model Red Lion Expeller, with 
a capacity of 300 to 500 lbs. pressed crack- 
lings per hour, is a low cost machine for the 
limited capacity plant with continuous produc- 
tion. However, if the need is for a machine that 
can be run two or three hours then stopped for 
a few hours and run again, then a “Standard” 
model Red Lion Expeller is ideal. Its capacity, 
too, is 300 to 500 lbs. of pressed cracklings per hr. 


Write today for complete information on 
Improved or Standard models of Anderson 
Red Lion Crackling Expellers. 


THE V. D. ANDERSON COMPANY 
1937 West 96th Street + Cleveland, Ohio 








7 and varied are the shapes and 


sizes of containers which Continental 
makes for products, where freedom from 
deterioration and convenience in usage 
is the first consideration. 

If you have a problem in packaging 
your product, may we suggest that you 
consult Continental. A representative will 


be glad to call any time. 


“BBY CONTINENTAL 
mates nt CAN COMPANY 


Lion Expeller 





New York + Chicago - San Francisco « Montreal - Toronto - Havana 
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were offered at that price; demand was 
slow as period closed. S.P. regulars 
moved in part-car way at prices ad- 
justed upward %@%c following ad- 
vance in green. Demand was less active 
for green skinned hams and offerings 
of light and medium were more plenti- 
ful and list was down %@%c from last 
Friday; the 16/18 moved in good volume 
early at 164%4c, but were \%c lower later. 
S.P. skinned hams were offered at %@ 
4c under last Friday. 

Demand was rather moderate for 
picnics and offerings of the 4/6 and 
the 6/8 were priced %c and %c lower 
on the week. S.P. picnics were nominally 
unchanged with 6/8 selling “4c lower 
at 11%c. Green bellies were quiet with 
only moderate offerings at 6/8 and 
8/10; 8/10 sold %ec lower at 11%ce. 
Cured bellies were nominally un- 
changed. There was fair movement of 
D.S. bellies and prices were revised %c 
downward at midweek with some sales 
at new list. There was fair trade in 
D.S. backs early in the week but busi- 
ness dried up later and prices were 
off Ye. 

FRESH PORK 


was slow and uneven. Boston butts 
were the one bright spot and moved 
well at the steady price of 13¢ for 4/6 
averages. 


BARRELED PORK 


Barreled pork prices were unchanged 
at Chicago. Demand was fair and 
market steady at New York. Mess was 
quoted at $20.87% per barrel and 
family at $17.75 per barrel. 


SAUSAGE MATERIALS 


Poor demand for fresh regular pork 
trimmings brought a %c decline in the 
Chicago market this week with the 
Thursday quotation 6%c. Special leans 
eased to 13%c and extra leans were 
quoted at 16c. 


(See page 41 for later markets.) 


MARCH LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during March, 1939, com- 
pared: 


Hog Cut-Out Results 


IGHT and medium weight butchers 
cut out at a profit this week, the 
second consecutive week’s profit for the 
180-@220-lb. weight, and there was a 
reduction in loss on the 260-@300-lb. 
hogs. The improvement in cutting re- 
sults was due to a sharp decrease in the 
cost of live hogs, as well as some reduc- 
tion in charges for handling and over- 
head. Value of product, particularly 
that from light hogs, was below last 
week. 


Total cost per cwt, alive for 180-@ 
220-lb. butchers was $7.25, or 27c lower 
than in the first four days last week, 
while product from these hogs had a 
total value 18c under last week. Medium 
weight butchers cost 27c less than last 
week while total value was only 2c 
lower. Cost of 260-@330-lb. hogs was 
down 34c and product value dropped 9c. 

Prices of some green product which 
moves in a carlot way reacted this 
week after the sharp advance, but the 
effect of these losses was small. The 
fresh pork market was also easier. 
High hog top for the week was $6.80 on 















































Fresh pork market was slow at Chi- Yous. 1930 loss) «= Monday and the low was $6.65 on 
cago with supply in excess of demand. production, M Ibs....... 99,442 90,038 77,715 Thursday compared with $6.95 and $6.90 
Prices felt the weight of hot weather Storage, beginning of ae ‘ last week. Hog receipts at Chicago for 
and liberal hog runs and were uneven signage end of mouth, the first four days of the week were 
and rangy as concessions were made  M OR cen corcent "129,952 125,281 121,316 63,500 head compared with 60,022 a 
from quoted levels. Loins on Thursday ports (refined and ee Ce ’ week ago and 60,259 a year ago. 

s ‘ neutral), M Ibs....... 22, 157 24,483 16,047 8 : 
_ were down lc from the preceding Fri- apparent consumption, The test is worked out on the basis 
a day with 8/10 at 14%4c; 8/12 skinned adhoc Mignone big 73,314 72,352 (57,331 of Chicago costs and selling prices with 
shoulders at 1lc were off 4c, and offal = P'%j,,°8P!t# consumption, 55 44 representative costs and credits. 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting ‘ 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per percwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 Ibs. 220-260 lbs. 260-300 lbs. 

"Er reer rie 14.00 15.7 $ 2.20 13.70 15.4 §$ 2.11 13.50 14.8 $ 2.00 
I ea Si acca piwlln cel ya a wae? Crect 5.60 11.6 65 5.40 11.4 .62 5.10 10.5 54 
SE re 4.00 13.7 AT 4.00 11.5 46 4.00 11.3 45 
a eee er 9.80 14.2 1.39 9.60 13.2 137 9.10 12.2 IB i 
cs oon oa. 9 oracainerecele cama 11.00 11.1 1.22 9.70 10.6 1.03 3.10 9.1 .28 
I IR 556.40 so vial dre tence ia wave aeons stipes ee 2.00 6.4 13 9.90 6.2 61 
I fea lar as hw ab rg ii aera a andes 1.00 4.1 04 3.00 4.3 13 5.00 4.6 .23 
ee 2.50 4.8 | 3.00 4.8 14 3.30 4.8 16 
MINNIS L.5, §: 55a 51 6154, Bian sd) Sce mw wre 2.10 5.2 ll 2.20 5.2 Pe | | 2.10 5.2 Bk | 
Be ts A, DON, Whee sin cs cesiecsces 12.40 5.6 .69 11.50 5.6 64 10.20 5.6 57 
IES 2 oat slastis oe aes 1.60 7.4 12 1.60 7.3 12 1.50 72 Ai | 
NN ee 6.4 19 2.80 6.4 18 2.70 6.4 17 
Feet, tails, neckbones............ 2.00 iat .06 2.00 ae .06 2.00 ree .06 
Se SE SII is. hs as enn tineeews'e.e was's tee .29 Rarer ghee .29 “ease 29 
TOTAL YIELD AND VALUE...69.00 $ 7.55 70.50 $ 7.29 71.50 $ 6.69 

Coat of hows PEP CWE. ..6 occ ccscce $6.60 $ 6.57 $ 6.23 

Condemnation loss ..............0.: 04 04 .04 

Handling & overhead............... 61 52 45 
TOTAL COST PER CWT ALIVE $7.25 $ 7.13 $ 6.72 
pig a | Sr ae 7.55 7.29 6.69 

Se ee OU Sica sebevenves j- ‘“atveee- 0 so = | cpeienes $ .03 

RM UR ccwncaseoesecee jj. hende 9 §@o07 “we o0 | weteees .08 

EE I MR a Saris a go eevee bint $ .30 Due °° © Pee" 1” Seka 

3 ee ee .60 : eer 
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Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. For years Heekin has 
served packers with lithographed cans for every requirement. Today Heekin & 
personal service is ready to assist you in making your present can more beau- ' 
tiful . . . more attractive for the purchaser. Write for information. 
























THE HEEKIN CAN CO., CINCINNATI, OHIO 


STOP 
FLOOROSIS 


OVERNIGHT! ee | iff 
' io Floorosis (broken cement floors) | iii: — ff ry 


: CURING TABLETS 


with Cleve-o-Cement, the amaz- 

ing patching cement. Cleve-o- 

Cement is different from any 

material you have ever used. 

Applied in the afternoon, it “lf you can count—you can’t gowrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE’S 
exclusive products! No chance for 
error. . . you simply count. One tablet 


dries hard as flint overnight and 
is ready for heavy traffic the 

to every 50 pounds of meat. Write for 
samples. 


Wah. J. STANGE Co. 


stronger in 24 hours than ordin- 
2536-40 W. MONROE ST., CHICAGO 


ary cement after 28 days. 

Western Branches: 923 E. 3rd St., Los Angeles, 1250 
S St., San Franci In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 









































Cleve-o-Cement bonds perfect- 
a ly withthe old cement. It's 
waterproof, acid resisting and 
is unaffected by freezing tem- 
peratures. Cleve-o-Cement is 
GUARANTEED to satisfy. Not an 

phalt composition. Write for 
illustrated bulletin and FREE 
test offer. 


THE MIDLAND PAINT 
& VARNISH COMPANY 
9119 Reno Avenue, Cleveland, Ohio 
















Smooth, hard floors the next day. 





CLEVE‘O-CEMENT 





OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 








From 
Week Week Nov. 1, 
ended ended 1938 to 
June 3, June 4, June 3, 
1939. 1938. 1939 
PORK. 

To bbls. bbls. bbls. 
United Kingdom , ; splenic 210 
Continent ... 10 64 

Total 10 27 
BACON AND HAMS. 
M Ibs. M Ibs. M Ibs 
United Kingdom _- 2,286 108,086 
Continent ....... 70 4,702 
West Indies .... eee? mena 131 
B. N. A. Colonies. Sethe 61 
Other Countries . er 6 
Total 3,707 2,356 112,986 
LARD. 
M lbs. M Ibs. M Ibs. 
United Kingdom woe 2,163 96,886 
Continent Sree 126 4,685 
Sth. and ¢ ‘tl. America 171 290 9 
West Indies . ae 42 143 
a ae olonies are 
Other Countries 
Total .. 5,052 2,722 114,087 


TOTAL EXPORTS BY PORTS. 
Bacon and 
Hams, 
M lbs. 


584 


Pork, 
bbls 


Lard, 
M Ibs 


653 
°° 


From 
New York 
Philadelphia 
New Orleans 
Montreal . 


Total Week . 
Previous Week 
2 weeks ago 
Cor. week 





1938. 10 


SUMMARY NOV. 1, 1938 TO JUNE 3, 1939. 


1938-1939. 1937-1938 
Pork, M Ibs 55 
Bacon and Hams, M Ibs 
Lard, M lit 


106, 
102, 





MEAT IMPORTS AT NEW YORK 
May 25 to 
New York: 


Amount, 
Commodity. Ibs 


Imports for the period 
June 1 inclusive at port of 


Point of 
origin 


_— extract in tins. 
Canned corned beef 
Pr d corned beef... 
3eef extract in tins 
—Canned roast beef. 
Canada—Beef cuts 
—Pork cuts ante 
—Frozen beef livers 
—Frozen chicken livers. 
—Fresh chilled calf livers. 
—Smoked sausage 
Smoked bacon ... 
Denmark—Cooked ham in tins 


Argentina 


Brazil- 








France—Liverpaste in tins 
-Cooked tripe in tins 
—Canned veal ‘ 
—Tinned beef and chicken consomme 
Holland—Cooked sausage in tins 1,600 
—Tinned cooked pork butts. 510 
Hungary—Cooked ham in tins 32,613 
Cooked picnics in tins... 16,445 
Cooked pork loins in tins 540 
Italy—Smoked sausage 3.898 
—Salami 9,619 
—Smoked ham 1,300 


Lithuania te ham in tins.. 
ned cooked luncheon meat. 
‘ cooked picnics in tins 
Smoked ba 
Cooked hi 
Cooked pork butts in tins.. 
—Cooked picnics in tins 
—Cooked pork loins in tins. 
Uruguay—Canned beef. 


Poland on 


in tins 





orned 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of June 3, 1939, totaled 653,575 
Ibs.; tallow, none, greases, 363,200 lbs.; 
stearine, none. 
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LARD FUTURES 


SATURDAY, JUNE 3, 1939. 























Open. High. Low. 
July ... 6.35 6.37% 6.35 
Sept. 6.50 oy : 
Oct. 4 
Dec. 

MONDAY, JUNE 5, 1939. 
July e 
Sept. .. 6.50 6. 50 6. 473 y 
Oct. 3.52% oe 
Dec. ... 6.52% 6.52% 6.50 
TUESDAY, JUNE 6, 1939. 
July 6.37% : 
Sept. 6.50 6. 473 
Oct. are 
Dec. 6.50b 
WEDNESDAY, naan 7 1939 
July . 6.32% 6.35 .8214 6. 3244ax 
Sept. 6.47% 6.47% 6. 45 ) 
Oct. 6.47% eése 
Dec. 6.50 6.50 6.47% 
Jan. . 6.47% sve esas 
THURSDAY, JUNE Me 1939, 
July 6.32% 
Sept. 6.45 
Oct. 6.50 
Dec. 6.47% € b 
Jan. . 6.50 6.50b 
FRIDAY, JUNE 9, 1939. 
July 6.37% 6.40 6.37% 6.40ax 
Sept 6.47% 6.52% 6.47% : 
Oct. 6.50 6.57% 6.50 
Dec. 6.50 6.50 
Jan, a -sakws  Sanead 
Key ax, asked; b, bid; n, nominal; —, split. 


IMPORTED CASINGS RULING 


Under a recent ruling of the Bureau 
of Animal Industry, U. S. Department 
of Agriculture, all animal casings which 
leave the French Protectorate of Moroc- 
co on and after July 1, 1939, must be 
disinfected as a condition for admission 
into the United States. This ruling 
cancels permission given February 23, 
1928, for importation of casings from 
this source through foreign certifica- 
tion. The new ruling is in the form of 
a letter to meat inspectors and animal 
casing importers, dated May 24, 1939, 
and signed by Dr. John R. Mohler, chief 
of the bureau. 


CANNED BEEF IMPORTS 
Imports of canned beef into the 
United States during April, 1939, were 
reported as follows: 







Lbs. 
Argentina .4,428,974 
Brazil ..... 760, 089 
Paraguay 


Uruguay 20,896 


Japan 490 
Total 8,640,094 
WHE Scr heiass: 65000060 encewaswes . $871,108 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 3, 1939, were: 


Week Previous Same 

June 3. Week. Time ‘38. 
Cured Meats, lbs.14,759,000 16,498,000 13,548,000 
Fresh Meats, Ibs. 45, 175,000 49,640,000 28,638,000 
ian, WE. 2.2000 F 2,521,000 2,989,000 2,383,000 


CASH PRICES 





Based on actual carlot trading Thursday, 


8-10 
10-12 
2-14 
14-16 .. 
10-16 Ra 


20-22 
16- 30 Ra 





16-22 Range 





June 8, 1939. 
REGULAR HAMS. 


Green 
17 
16% 
16% 
15% @16 
15% @16 


BOILING HAMS. 
Green. 
15% 
a> ae 
e000 . x . 
nge ‘anne en 
weialnapeeele.e 15% 
SKINNED HAMS. 


nge 


PICNICS. 


Green. 


2's ine. kenaes 


Short Shank %c over. 


6 
8 
10- 
2 
i- 


leaked 


6 


*Quotations repecsent No. 





6- 8 
8-10 
10-12 
12-14 
14-16 
16-18 
18-20 
20-25 


Extra St 
Extra 
Regular 


Clear Plates 
Jowl Butts... 
pe ae 


D. S. 
a, ?. 
Green Se 
Green R 


Prime 
Prime S$ 
Neutral, 
Raw 


Short 


Steam, 


Leaf 


BELLIES. 
(Square cut seedless) 
Green. 

12% 

11% 

10% 
9% 
9% 
9% 


D. 8. BELLIES. 
Cle ar. 


OTHER D. 8S. MEATS. 
nort Clears. 35-45 
es . 85-45 
Plates ... 3 6- 8 





Jowls. 
Jowls.... 


LARD. 


quare 
ough 


cash... 
team, loose 
in tierces 


*s.P. 
17% 
16% 
1644 
16% 


*S.P. 

16 
15% @15% 
1544 @15% 


*S.P. 
12% 
11% 
11 
10% 
10% 


1 New cure. 


Rib. 





5.62 Hen 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 


ended 


Saturday, 


Monday, 


Tuesday, 
Wednesday, 
Thursday, 


Friday, 


Friday, June 9: 
Cash. 
June 3... 6.30n 
June 5... 6.30n 
June 6.... 6.30n 
June 7. 6.25n 
June 8.. 6.30n 
June 9.... 6.35n 


Loose. 
5.60b 
5.60ax 
5.60ax 
5.55b 
5.60b 
5.65b 
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“BOSS” Dry RENDERING EQUIPMENT 








Allen Britt, Shreveport, La. 
McKenna, Inc., Lynchburg, Va. 
McClellan & Askew, Tyler, Texas 
Recent Nebraska Beef Co., Omaha, Nebraska 
Harlan Rendering Co., Harlan, Iowa 
oe 9 
BOSS Hays Packing Co., Pittsburgh, Pa. 
° ' Jackson Packing Co., Jackson, Miss. 
Installations City of Greensboro, Greensboro, N. C. 





which are Crocker Packing Co., Tecumseh, Okla. 
° Eugene Chemical Works, Eugene, Oregon 
siving Reynolds Packing Co., Union City, Tenn. 
B Neuhoff Brothers, Packers, Dallas, Texas 
est Central Packing Co., Cape Girardeau, Mo. 
Peterson Tallow Works, Emeryville, Calif. 
Or Alpert Packing Co., San Francisco, Calif. 


Southwestern Packing Co., Harlingen, Texas | 


~ F Blue Bonnet Packing Co., Fort Worth, Texas | 

atisfactory Worthington Rendering Co., Worthington, Minn. 
Sioux Falls Rendering Co., Sioux Falls, S. D. | 

=o Roegelein Packing Co., Inc., San Antonio, Texas 


P. D. Gwaltney, Jr. & Co., Inc., Smithfield, Va. 


We will be glad to help you solve your rendering problems and lay out your plant 








The Cincinnati Butchers’ Supply Company 





824 Exchange Ave., U. S. Yards, Mfrs. ‘‘BOSS’’ Machines for Killing, 1972 a. A 
‘ Lega 2 : 72~ central Ave. 
Chicago, Illinois Sausage Making, Rendering Gietinentl, Ohio 














| 
GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio | 
| 
| 
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TALLOW.—The tallow market dis- 
played more activity at times during 
the past week and prices ruled steady 


and unchanged. It was estimated that 
possibly 750,000 lbs. of extra changed 
hands at 5%c, delivered. Although 
soaper interest was reported to be slow, 
due to the annual closedowns, and spot 
trading was quiet, consumers appeared 
to have bought the July delivery in a 
fair way. 

Producers were not pressing offer- 
ings, but apparently were willing to 
book further quantities at last sales 
levels against known production for the 
immediate future. This gave the mar- 
ket a steady tone. 

At New York, special was quoted at 
5%4¢ nominal; extra, 5%4c delivered, and 
edible, 53, @5 4c loose. 

The tallow futures market was dull 
and steady. June was quoted at 5.20@ 
5.40; July, 5.80@5.45, and August, 
5.35@5.50. 

There was no London auction this 
week. At Liverpool, good Argentine 
beef tallow, June-July, was unchanged at 
17s 9d, and Australian good mixed was 
unchanged at 16s 9d. 

Although demand was moderate, 
Chicago tallow prices were steady for 
later delivery. Prime and fancy sold 
last weekend at 5%c, Chicago, June 
delivery, and special at 5c, Chicago, 
June. Several tanks edible sold Mon- 
day at 5c, f.o.b. shipping point, and 
prime at 5%c, Chicago, early July. 
Tank No. 1 reported at 5c, Chicago, and 
special at 5c, Cincinnati, June, but July 
salable at 54%c. Edible sold at midweek 
at 5c, f.o.b. shipping point; few tanks 
prime at 5%c, Kansas City. Large con- 
sumers not bidding but reported willing 
to take prime and special at list at Cin- 
cinnati for July; buyers talking %e 
under list for prime and special, prompt. 


Chicago quotations, loose basis, on 
Thursday were as follows: 

MMIII, fotos oie sis leg Shs eared bibierdiee 144514 
Fancy tallow . @5% 
Prime packers @5% 
Special tallow 5 5 @5% 


No. 1 tallow. .- 4% @5 


STEARINE.—The market was quiet 
and steady and prices were unchanged 


at New York. Oleo was quoted at 
5% @6c. 
Demand was moderate at Chicago 


and the market steady. Prime oleo was 
quoted at 5%ce. 

OLEO OIL.—The New York market 
was quiet but had a steady tone. Extra 
was quoted at 742.@8c; prime, 74@ 
7%4c, and lower grades, 6% @7 4c. 

The Chicago market was quiet with 





extra quoted at 7%ec and prime in 
tierces at 7c. 
LARD OIL.—Interest was routine at 





New York and the market was dull and 
steady. No. 1 was quoted at 8%c; No. 
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2, 83ec; extra, 8%c; extra No. 1, 8%c; 
extra winter strained, 9%c; prime 
burning, 9%c, and inedible, 9%c. 

(See page 41 for later markets.) 

NEATSFOOT OIL.—The market 
was quiet but steady at New York. 
Cold test was quoted at 14%c; extra, 
9c; extra No. 1, 8%c; pure, 12%c, and 
prime, 9%c. 

GREASES.—tThere were reports in- 
dicating that yellow and house grease 
had traded at 4%c and 5c at New York 
in a moderate way, or about unchanged 
from the previous week. Offerings ap- 
peared to be of fair size at the 5c level, 
and buyers’ ideas were %c lower. The 
annual closedown of soapers appeared 
to have interrupted the market only a 
little, although buying interest was cen- 
tered mostly in slightly deferred de- 
liveries. Steadiness in tallow helped 
grease prices, but easiness in lard at- 
tracted much attention. 

At New York, choice white was 
quoted at 5%c, delivered; yellow and 
house, 4% @5c, and brown, 4%c loose. 

Grease outlet was rather restricted 
at Chicago and prices were down ce. 
Yellow grease sold last weekend at 
45%c, Chicago, and white moved Mon- 
day at 5%c, Chicago, prompt. White 
grease sold Wednesday at 5%c, Kansas 
City, June-July, and tank yellow at 
4%c, Chicago, June; two tanks yellow 
sold at 4%c, delivered outside point. 
Good brown grease traded at 4%4c, Chi- 
cago, prompt. Buyers were talking 4%c 
for yellow and 4% @4%c for brown on 
Thursday. Chicago quotations on Thurs- 
day were: 


Choice white grease................+.2++ BY@5% 
DG CI 0a. 0 55 6.50-64.0 4503604046086 0 @5 

SI <oivsnncok <0 bee Ge oa Oe eeRne reine @4% 
Yellow grease, 10-15 f.f.@.........-c000. 4% @4% 
Te NG, TN Cee. oc cccecesvevecs @4% 
ee re Per rin 4% @4%q 


BY-PRODUCTS MARKETS 


Chicago, June 8, 1939. 

Easiness continues to characterize the 

by-product market. Prices below last 

week’s quotations in several parts of 
the list. 


Blood. 


Market on blood continued easy. Quo- 
tation below last week’s prices. 
Unit 
Ammonia. 
WE (as ceases h Bh suet eeenneens $ 2.30@ 2.50 


Digester Feed Tankage Materials. 


Prices in this market ranged lower. 
Sale of 11-12% unground feeding tank- 
age reported middle of week at $3.10, 
Chgo. 


Unground, 11 to 12% ammonia......$ 3.00@ 3.10 
Unground, 6 to 10%, choice quality.. 3.60@ 3.75 
Liquid stick @ 2.25 





Packinghouse Feeds. 
Inactive market; prices about steady. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @50.00 
Meat and bone scraps, 50%.......... @52.50 
NN ESP OE CO TN ER @55.00 
Special steam bone-meal............. @40.00 


Bone Meals (Fertilizer Grades). 


Bone meal quotations a little under 
last week’s prices. 
Per ton. 
@27.00 
@26.50 


Steam, ground, 3 & 5O............... $ 
Steam, growed, BB De... ks occess kee 


Fertilizer Materials. 


Ground tankage dropped lower. Sales 
reported at $3.00 and more offered at 
this figure. 


Per ton. 
High grd. tankage, ground 
rr $ @ 3.00 & 10¢ 
Bone tankage, ungrd., per ton.. @20.00 


Hoof meal @ 2.65 


Dry Rendered Tankage. 


Crackling market dropped sharply 
again this week. Several cars high test 
sold at steady price of 75c, Chgo. Low 
test nominal around 80c. 


Hard pressed and expeller unground, 
$ 


a RE ee 75@ .80 
Soft prsd. pork, ac. grease and quality, 

GUE osie- conweueceeseecetiosnsopenee @50.00 
Soft prsd. beef, ac. grease & quality, 

oe Pe Ee Rig Ree 2 @40.00 


Gelatine and Glue Stocks. 


Market quiet with prices unchanged 
and steady. 


Per ton. 
Cee GOD oikiccsccews¥aesecaccee $17.00@18.00 
a Pee Ter ee @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
Beene WRN os dan ce ch anecekoenes 12.00@13.00 
Pig skin scraps and trim, pr Ib., l.e.1. 8@ 3%ec 


Horns, Bones and Hoofs. 


Market steady; last week’s prices re- 
main representative. 
Per ton. 
Horns, according to grade........... $35.00@60.00 
Cattle hoofs, house run........ . 80.00@32.50 
Junk bones @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Market very inactive; no change from 
last week’s quotations. 


Winter coil dried, per ton.......... $25.00@27.50 


Summer coil dried, per ton.......... 17.50@20.00 
Winter processed, black, Ib......... 6@ 6%Cc 
Winter processed, gray, Ib........... 5@ 5%ec 
Summer processed, gray, Ib.......... 8@ 3%c 
RIS SD BiSes oo ive sh sence 1%@ 2c 


EASTERN FERTILIZER MARKETS 


New York, June 7, 1939. 


Several cars of dried blood sold at 
$2.50 per unit of ammonia f.o.b. New 
York, and spot stocks are well cleaned 
up. The demand is very light. 


Unground feeding tankage sold at 
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$3.35 and 10c, and considerable South 
American tankage has been offered for 
resale for arrival this week at $3.15 and 
10c to $3.25 and 10c, c.i.f. New York, 
with little buying interest. 

Unground dried menhaden fish scrap 
sold at $3.35 and 10c, f.o.b. fish fac- 
tories, Chesapeake Bay, Va., for de- 
livery, if and when made, an advance 
of 10c per unit of ammonia over the 
last sale. It is reported that 5,000 tons 
of this material have been sold so far 
this season for delivery, if and when 
made. 

Dry rendered tankage is lower in 
price partly due to considerable resale 
South American material offered for 
nearby arrival. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 


basis ex-vessel Atlantic ports, June. @ 28.00 
Blood, dried, 16% per unit. ae . @ 2.50 
Unground fish serap, dried, 114.% am 

monia, 16% B. P. L., f.o.b. fish 

factory .... - ere a 3.35 & 10¢ 
Fish meal, foreign, 11144% ammonia, 

a ES eS SO eee 47.50 

June shipment cbhwkeedadetens es @ 46.50 
Fish serap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.30 & 50¢ 
Soda nitrate, per net ton; bulk, June, 

ex-vessel Atlantic and Gulf ports @27.00 

i ns ésewebnadneeees @28.30 

Ro a ere ee @29.00 
Tankage, ground, 10% ammonia, 10 

B. P. L., bulk.. ; neh Gad eweee's 2.75 & 10¢ 
Tankage, unground, 10-12% ammonia, 

ee ee Be Ske CE evccens beste 3.35 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

we, Per WO, GLE occ ccses A @ 23.50 
Bone meal, raw, 4%% and 50%, in 

bags, per ton, c.i.f.......... @24.00 
Superphosphate, bulk, f.o.b. Balti 

more, per ton, 16% fat............ @ 8.00 

Dry Rendered Tankage. 
50% protein, unground. @ Sie 
60% protein, unground @si%e 


TALLOW FUTURE TRADING 


MONDAY, JUNE 5, 1939. 


High. Low Close. 
June .. 5.20@5.40 
July . 5.30@5.45 
September 5.40@5.55 
October 5.45@ 5.60 
November 5.45@5.60 


TUESDAY, JUNE 6, 1939. 
June .. 
July . 
September 
October 
November 








Dcawasees cee aot ® me 5.20@5.40 
ME Bc onds ceces 5.30@5.45 
August 5.35@5.50 
i niet ae a 5.45@5.60 
November 5.45@5.60 


EOC CRP err ea 5.20@5.40 
See ieee yawne 5.30@5.45 
August ... ; Sia. dee ene 5 





.35@5.50 
5.45@5.60 
5.45@5.60 


October .... 
November .... 


FRIDAY, JUNE 9, 1939. 
: rors oo.. weres 


5.30@5.45 
September .. 


5.40@5.55 


Merchandising Meetings 


(Continued from page 11.) 


greetings too often employed by some 
retailers were mentioned: “Something 
for you?”, “What’ll it be?” and “Who’s 
next?” On the other hand, such greet- 
ings as “Good morning, Mrs. Jones; I'll 
be with you in just a moment,” show 
the customer that she is considered as 
an invited guest and is receiving a bit 
of personal attention. 

The cut of meat, the amount neces- 
sary for serving her family and the 
price were specified as important prob- 
lems facing the housewife in her selec- 
tion of meat. Indefinite statements used 
by housewives in ordering meat are 
evidence that many are uninformed 
about meat identification. The speaker 
urged the retailers to help educate the 
customer to recognize the various lead- 
ing cuts and the bases for judging meat 
quality. Retail selling methods must 
be adapted to today’s smaller families 
with recognition of increased demand 
for the smaller and less expensive cuts. 


New Cuts For the Cautious 


Punctuating his talk with actual 
demonstrations of meat cutting stream- 
lined for modern consumers, Mr. White 
said that the buyer who is scared away 
from the meat counter by the high price 
of choice cuts being “pushed” by the 
retailer often gets discouraged and at- 
tempts to find a “meat substitute” else- 
where in the store. 

The speaker scoffed at the idea of a 
true meat substitute and showed it was 
better policy for a retailer to concen- 
trate on merchandising some of his less 
familiar, lower priced cuts, many of 
which could be prepared so as to bring 


complete satisfaction to the housewife 
and added profits to the dealer. 

The audience was shown how a meat 
merchant in Baltimore, Md., utilized 
the ham butt as the source of three de- 
sirable cuts and the basis of three well- 


balanced meals. Certain enterprising 
retailers in Florida, said Mr. White, 
were boosting their sales on lamb by 
merchandising ground lamb as “lam- 
burger.” 

He demonstrated how lamb breast, 
often unattractively displayed and sold, 
could be converted into a tasty and de- 
sirable lamb riblet with very little cut- 
ting, and pointed out that lamb shoul- 
der, if handled properly, is just as sat- 
isfactory as the rib or loin chop. For 
a limited budget, he recommended roll- 
ing and carving the shoulder to produce 
a tasty roast weighing about 2 lbs. 

Women appreciate helpful cookery 
and menu suggestions from the retailer 
and the merchant able to point out easy 
and desirable methods of preparing 
meat and building a nutritious menu 
around it is going a long way toward 
increased volume and profits. 

Mr. White urged dealers to try to build 
up their average sale and showed the 
surprising gain in net income to be 
realized on a unit gain of 10c on a sale. 


Suggestive Selling 


The value of suggestion in selling 
meat was brought out as the speaker 
cited typical selling sentences picked up 
by representatives of the board in their 
travels about the country. Bromidic, 
unproductive statements such as “How 
are you fixed for lard?” and “What can 
I do for you?” were contrasted with re- 
sultful approaches like “Taste our new 
smoked picnic ham” and “Which does 
your family prefer, Mrs. Jones—bacon 
or sausage?” 

Each of the Chicago meetings wound 
up with an interesting and educational 
“quiz bee,” in which retailers from the 
audience answered questions on various 
angles of meat merchandising. The 
four winners for each session received 
prizes of quality cutlery offered by 
Damascus Steel Products Corp., Rock- 
ford, Ill. Retailers attending the meet- 
ings were supplied with a variety of 
literature on merchandising meat for 
most profit and customer satisfaction. 








accessibility. 
cleaning time. 
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for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide instant 
tedman’s extreme sectional construction saves 

Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 Ibs. per hr. Write for catalog No. 302. 


STEDMAN'S FounpDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S.A. 


equal facility. 





















CUTS RENDERING moisture content readily. Low 
COSTS-Grinds fats, operating cost. Big Savings! In- 
bones, carcasses, creases melter capacity. Sizes 
viscera,etc.-allwith and types to meet every require- 


Re- 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 


M & M HOG Reduces 
Cooking Time 13 to 4! 






SAVES STEAM, 
POWER, LABOR 





ment. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 
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RADING in the cottonseed oil fu- 

tures market at New York this week 
was the quietest in some time; while 
prices backed and filled, the trend was 
slightly easier. However, there was no 
pressure of consequence on the market 
and buying power was thin. 

Strength in cotton and grains, and 
unfavorable rainy weather in parts of 
the South, encouraged bullish senti- 
ment in oil at times, but unsteadiness 
in lard continued to put a damper on 
the bulges. 

The open interest on both sides of the 
market appeared content to sit tight 
and look on pending developments. 
There was a little scattered liquidation 
in the July delivery, and further trans- 
ferring by July longs to the later 
months. Offerings of July were readily 
taken by brokers with trade connec- 
tions, who at times sold the distant 
months against nearby purchases. 

It is believed that a good sized open 
interest still exists in the July delivery 
and that when liquidation gets under 
way in volume the nearby discount will 
widen further. 


Cash Business Slack 


Reports from cash trade continued 
discouraging to the longs. From day to 
day, business was reported as inactive, 
dull, or slow. There was a little more 
optimism as far as May oil consump- 
tion was concerned, and some expect 
May distribution to run around 240,000 
bbls. Others estimate distribution at 
around 200,000 bbls. May consumption 
in 19388 was 275,000 bbls. 

Notwithstanding the very modest 
cash business passing, actual oil was 
steadily held in first hands. This situ- 
ation is expected to remain unchanged 
until there is a clearer idea of new crop 
prospects. 

Unofficial estimates have placed cot- 
ton acreage at 24,422,000 acres, a re- 
duction of 2.4 per cent as compared 
with a year ago, and the probable cot- 
ton crop at 11,000,000 to 11,250,000 
bales against 11,943,000 bales in 1938. 

On the whole, the New York market 
continues to give a pretty good account 
of itself. It is reported that the moder- 
ate price levels prevailing for oil dis- 
courage extensive bear selling, particu- 
larly as the cotton crop scare season is 
approaching rapidly. 

Liberal visible stocks of cottonseed 
oil and the cheapness of lard discourage 
speculative long buying at present. As 
each month passes it becomes more 
evident that the carryover will be as 
large, if not larger, than at the end 
of last season. There is no uneasiness 
over edible fat supplies for the immedi- 
ate future. 

COCONUT OIL.—Offerings were a 
little more free and prices have given 


The National Provisioner—June 10, 1939 


some ground. At New York, bulk oil 
was 3.15c asked, with buyers interested 
at 3c. Tanks were quoted at 3144c. The 
market was 2%c nominal on the Pacific 
Coast. 

SOYBEAN OIL.—Quiet and un- 
changed conditions prevailed in this 
market. Resale oil was offered at 4%c 
but mills were asking 5c on forward 
shipment. 

CORN OIL.—Sales were reported on 
a basis of 5%c, Chicago, to come to the 
East. There were further offerings at 
the same level. 

PALM OIL.—Trade was quiet at 
New York. Nigre spot was quoted at 
3%c; shipment, 3c, and 12% per cent 
acid, 2%4c. 

PALM KERNEL OIL.—New York 
quotation was nominally unchanged at 
3.70 to 3.85c. 

OLIVE OIL FOOTS.—The market 
was quiet and nominally unchanged at 
65gc, New York. 

PEANUT OIL.—Trade was dull and 
the market was nominally quoted at 
55¢c, New York. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 54c paid; Texas, 5%c bid at com- 
mon points, and Dallas, 5%c. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, JUNE 2, 1938. 


—Range.—  —Closing.— 

Sales. High. Low. Bid. Asked. 

June . sm ons ane 650 nom 
July . 41 653 648 651 653 

August . — - eae 651 nom 
September . 20 667 665 667 668 
October .. , 9 675 672 673 674 

November — . sii 672 nom 
December 3 680 678 678 679 
January . . & 685 682 682 684 

SATURDAY, JUNE 3, 1939. 

ME Save canes | ae — aes 650 nom 
2a 12 655 654 654 655 

August ° ‘ 22> aiace 655, nom 
September : 2 672 671 672 673 
October .. 10 677 675 676 677 

November om = wei 676 nom 
December 1 683 683 682 684 
JQRUATY ........ 7 ae jae 686 687 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 8, 1939— 
Cotton oil futures were up for the week 
six to eleven points. Crude is selling 
in a limited way at 5% @5'<c Ib. f.o.b. 
Valley and 6.30c lb. Texas. Mills gen- 
erally are not offering. Bleachable is 
firm. Rains continue in this section. 
Trade is dull, pending May consumption 
report on June 12 or crop damage. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, June 8, 1939.—Basis 
prime cottonseed oil 5% @5%éc bid, de- 
pending on location. 


MONDAY, JUNE 5 1939. 


June .. eaveeet ee assis <n 650 nom 
eee . 2 656 655 656 trad 
Amgust ..... ~ oc Te 656 nom 
September : 6 673 670 670 672 
October ..... 4 O77 675 676 677 
November . - nae an ars 677 nom 
December : : aii ive 683 685 
January ....... ose ac 687 689 


TUESDAY, JUNE 6, 1939. 


June ... a ee Be 655 nom 
. eee 10 657 654 656 657 
August ... * ee ye — 656 nom 
September . ‘ 4 674 673 672 674 
October .... : 4 675 675 676 678 
November ix as ears ey 676 nom 
December ...... 6 Os4 680 684 trad 
a rere 2 Sk ee GSS 690 
WEDNESDAY, JUNE 7, 1939. 
BNR ars <aenic's' Sen, ose eae 655 nom 
July .. . 9 659 659 659 660 
August ... 5.» eae eet =i 660 nom 
September . 1 676 676 675 676 
October .. 5 681 681 680 681 
November . a Nee ns ons 680 nom 
December ...... 8 689 687 687 689 
ree 1 692 692 692 694 
THURSDAY, JUNE 8, 1939. 
July ... =: 660 660 660 bid 
October 4 682 681 682 nom 


January ........ : 693 692 694 bid 
September ..... . . 676 bid 


(See page 41 for later markets.) 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during April, 1939: 


IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 
Cepra (free) ..... 
Sesame seed 


. -23,285,178 $344,450 
- 1,149,461 33,881 















Sesame oil 21,198 
Peanut oil ... ‘ aren ,263 
Corn oil, edible. . ‘ 2,002. 97,715 
Cues BEE ncn kccsiene 1,057,923 34,182 
Babassu nuts and kernels. 10,461,917 328,146 
Palm nuts and kernels.... 15,954 1,510 
Palm kernel oil.........-.; 707,828 24,774 
Inedible vegetable oils: 
Coconut oil ..... oa e ES 568,066 
Palm oil .. 11,726 264, 606 
Soybean oil ‘ ev 2,642 
Oiticica oil Sere: 80,247 
a | Peer | 113,529 
EXPORTS. 
Quantity, 
Ibs. Value. 
Cottonseed oil, refined...... 139,808 $15,869 
Cottonseed oil, crude. 5 6,050 3 
ee Seas ‘ 10,758 1,233 
Coconut oil, inedible. . 1,095,409 33,802 
Sepbewn of8 ....scwees : ; 896,174 54,972 
Vegetable soap stock....... 685,673 32,867 
Other expressed oils & fats.. 225,436 14,999 


OIL TAX CUT KILLED 


Although the Senate passed the Tyd- 
ings bill to adjust economic relations 
with the Philippine Islands, it elimi- 
nated an amendment which would have 
removed the 3 cent per pound process- 
ing tax on coconut oil denatured so as to 
make it unfit for food. It was decided 
that the provision pertained to revenue 
and should have originated in the 
House. 


HULL OIL MARKETS 


Hull, England, June 8, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 18s. 
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Chicago 


PACKER HIDES.—The packer hide 
market leveled off this week, with a 
fairly good movement of late May hides 
to tanner buyers at steady prices; a 
few early June hides were included in 
one instance, and some late April take- 
off were included in other lots at same 
figures. Total reported sales were 
slightly over 75,000 hides, in addition 
to which there were thought to be some 
quiet bookings in at least one direction. 
May hides are reported well sold up, 
except for light cows from heavy aver- 
age points and butt branded steers. 


Withdrawals from exchange ware- 
houses continue to be an important 
factor in the supply of raw stock. A 
total of 103,051 hides was withdrawn 
during the month of May, and during 
the first six days of June 17,654 hides 
moved into consuming channels. 


A total of 13,600 May native steers 
sold at lle. All packers moved a total 
of 12,600 May extreme light native 
steers at 11%c, with a few Aprils in- 
cluded at same price. Association sold 
1,000 May-June extreme light native 
steers at 11%4c. 

One lot of 4,000 May butt branded 
steers sold at 1lc, and 1,250 Apr.-May 
also sold at 1lc. Total of 8,500 May 
Colorados sold at 10%c, with a few 
early Junes included in couple cars. 
Two packers sold a total of 13,000 heavy 
Texas steers at 1le for May, 10%c for 
Apr. and 10e for Mar. take-off. Light 
Texas steers quoted 10c last paid for 
Mays, and extreme light Texas steers 
10%e. 

Heavy native cows last sold at 9c for 
Dec. to Feb. take-off; offerings of May 
take-off held at 10%c, with production 
comparatively light. One packer sold 
3,000 May light native cows at llc; 
River points are salable this basis and 
northerns offered. Association sold 
2,000 early June light cows at 11lc, and 
later moved 1,000 Mays also at lle. 
Packers sold a total of 14,200 May 
branded cows at 10%c, steady; Asso- 
ciation moved 1,000 early Junes at 
10%ee, 


Bulls are called steady to firm, with 8c 
last paid for natives and 7c for branded 
bulls. 

Shoe production in April showed a 
greater than expected seasonal decline, 
being estimated at 32,475,009 pairs, as 
compared with 42,375,490 for Mar. and 
33,467,918 for April last year. The fig- 
ure for April was 5,000,000 pairs be- 
low the advance estimate made couple 
weeks back by the Tanners Council, 
and this was the first month in which 
production has been below the cor- 
responding month last year. 


LATER: Packer sold 2,700 Dec.-Jan. 
native steers at 10c, firm price for win- 
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ter hides. Federal inspected cattle 
slaughter in May, 813,624 head; April, 
677,439; May, last year, 772,331. Calf 
slaughter in May, 509,007; April, 457,- 
258; May, last year, 499,675. 

OUTSIDE SMALL PACKER HIDES. 
—Market quotable 914%2.@9%c, selected, 
Chgo. freight basis, for outside small 
packer all-weight natives running fairly 
light average, with 10c usually asked 
for light stock of recent take-off. Some 
48-lb. average were offered at 9%c, 
with buyers’ ideas around 9c. Offer- 
ings are moderate but demand not 
pressing. 

PACIFIC COAST.—Trading in May 
hides is still awaited in the Coast mar- 
ket. Bids of 9c, flat, f.o.b. Los Angeles, 
have been declined recently, asking 
9%e. 

FOREIGN WET SALTED HIDES.— 
The South American market was ac- 
tive, standard steers moving in a good 
way to both Europe and the States at 
ee decline early, with further volume 
business done at a recovery of about 
4c, and a few later at 4c over the low 
time, the hides involved running into 
winter take-off. Sales were reported 
early of 4,000 Wilson steers, 6,000 
Anglos, 4,000 Sansinenas, 9,500 Smith- 
field and 4,000 LaPlata steers. all at 67 
pesos, equal to 10%4¢e, c.i.f. New York, 
as against 70 pesos or 10%c paid last 
week. Later, 5,000 LaPlatas, 4.000 Wil- 
son steers and 6,000 Anglo Dock Sud 
all sold at 68 pesos, or about 105¢c. 
Finally, 2,500 Sansinena steers sold at 
68% pesos or 10!%4ec. There was also 
trading in light and reject steers on a 
comparative basis. On Brazil take-off, 
7,000 Rosarios and Rio Grande steers 
sold equal to 10%c. 

COUNTRY HIDES.—Country hides 
were generally quiet but quoted about 
steady. The season of light production 
is at hand and offerings appear moder- 
ate and fairly firmly held. Untrimmed 
all-weights quoted 8%@8%¢e, selected, 
del’d Chgo., depending upon average 
weight. Heavy steers and cows listed 
74 @7*ée flat nom. for trimmed hides. 
Trimmed buff weights held at 9c, and 
trimmed extremes 10%@l1Ic, selected. 
Bulls quoted 54%4@5%ec. Glues in light 
supply and listed 6%@6%e. All-weight 
branded hides have been kept well sold 
up and quoted around 71%é¢e flat. 

CALFSKINS.—Packer calfskins are 
quiet but apparently firm; the market 
is well sold up on May calf and fresh 
offerings are awaited to define the 
present position of the market. One 
packer late last week sold 8,000 May 
St. Paul and E. St. Louis heavy calf 
914/15 lb. at 19%4c, steady price; also 
4,000 Apr.-May Ft. Worth and Dallas 
all-weights at 15c, this figuring about 
%c over last actual sale of southerns. 
Lights, under 9% lb., are quoted 18c¢ 
nom., based on usual differential under 





Milwaukee all-weights which last moved 
at 18c for packers; last actual trading 
in lights was at 17'ec. 


Chicago city 8/10 lb. calfskins were 
reported to have sold at last week-end 
at 15c, with intimations that 15%c 
might have been paid; bid of 14%4¢ was 
reported this week, with 15c asked. The 
10/15 lb. were quoted 174c last paid 
and bid early this week, with 17% @18¢ 
asked. Outside cities, 8/15 lb., quoted 
15%@16e nom.; straight countries 
around 11%c flat. Car Chgo. city light 
calf and deacons reported at $1.07%4, 
or 2'%c up. 


KIPSKINS.—Packers moved most of 
their May kipskin production this week 
at prices 114c over last trading a month 
back. One packer sold May production 
of 4,500 basis 15%c for northern natives 
and 14%c for northern over-weights, 
southerns a half-cent less; another sold 
2,200 May northern natives at 15%c 
and 900 northern over-weights at 14%c; 
third packer sold 9,500 May natives 
basis 15%c for northerns and 15c for 
southerns; fourth packer booked May 
production. Production of brands was 
very small and will probably be held 
and sold with Junes; brands quoted 13c 
nom. 


LATER: All packers sold total of 
4,600 May branded kips at 13c. 

Two cars of Chgo. city kipskins were 
reported this week at 13'%c. Outside 
cities are nominal at 13@13%c; straight 
countries 10%2.@11c flat. 


Packer regular slunks are offered at 
90c for May production, with 80c last 
paid for April skins. 


HORSEHIDES. — Horsehides are 
firm, with a fair volume of buying by 
large tanners. Good city renderers, 
with manes and tails, quoted $3.50 paid, 
selected, f.o.b. nearby points; ordinary 
trimmed renderers moving at $3.15@ 
3.25, del’d Chgo., with higher asked; 
mixed city and country lots quoted 
$2.75@2.85, some quoting up to $3.00, 
Chgo., for good lots. 


SHEEPSKINS.—Dry pelts sold in a 
range of 14@15%%c per lb., del’d Chgo., 
for full wools, depending upon section. 
Packers report a good demand for shear- 
lings at firm prices. Two houses sold 
several cars this week at 75c for No. 
1’s, 45¢e for No. 2’s and 25c¢ for No. 3’s, 
and not inclined to make further offer- 
ings this basis; another packer is ask- 
ing the above prices, following sales at 
72%, @T5c, 40c and 20c for the three 
grades. Outside small packer shearlings, 
running mostly No, 3’s, moving at 17% 
@20c, flat, and up to 22%e for late 
stock; one lot of 10,000 mid-east packer 
shearlings was reported at 25c, flat, 
f.o.b. shipping points. Winter pickled 
skins are well cleaned up and spring 
lambs quoted $4.25@4.50 per doz., going 
into good summer quality. Trading in 
quantity awaited to establish market on 
native spring lamb pelts, which are 
quoted nominally around 80@85c per 
ewt. live lamb, with small sales re- 
ported that way in combination with 
Californias and Idahos at around $1.10 
per cwt. 
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New York 
PACKER HIDES.—One packer, who 


moved a car May natives last week at 
lle, this week sold May butt brands at 
lle and balance of Colorados at 10%%c, 
cleaning up May production. Two other 
packers sold May native steers at 1lc 
and still hold butt brands; May Colo- 
rados are closely sold up and firm. 


CALFSKINS.—WNo calfskin sales 
were reported this week, although some 
were inclined to think that quiet trading 
is being done by collectors around 
steady prices, some asking 5c more. 
Collectors’ 4-5’s are quoted around 
$1.10, 5-7’s at $1.35, 7-9’s $1.70@1.75, 
and 9-12’s $2.60@2.65; packer 4-5’s 
nominal at $1.20@1.25, 5-7’s $1.60@ 
1.65, 7-9’s $2.10 and 9-12’s $2.90@3.00 
asked. 


NEW YORK HIDE FUTURES 


Saturday, June 3.—New: June 10.82; 
Sept. 11.20; Dec. 11.51@11.54; Mar. 
11.83 n; June (1940) 12.13 n; 54 lots; 
4@6 lower. Old: June 9.92 n; no sales; 
8 lower. 

Monday, June 5.—New: June 10.82@ 
10.88; Sept. 11.21@11.25; Dec. 11.52@ 
11.57; Mar. 11.84 n; June (1940) 12.14 
n; 80 lots; unchanged to 1 higher. Old: 
June 9.92 n; no sales; unchanged. 





Tuesday, June 6.—Close: New: June 
10.87 n; Sept. 11.26@11.27; Dec. 11.57@ 
11.60; Mar. 11.90 n; June (1940) 12.20 
n; 159 lots; 5@6 higher. Old: June 9.97 
n; no sales; 5 higher. 

Wednesday, June 7.—New: June 10.99 
@11.08; Sept. 11.35; Dec. 11.68@11.69; 
Mar. 12.00 n; June (1940) 12.30 n; 228 
lots; 9@12 higher. Old: June 10.09 n; 
1 lot; 12 higher. 

Thursday, June 8.—New: June 10.96 
b; Sept. 11.32; Dec. 11.64@11.65; Mar. 
11.97 n; June (1940) 12.27 n; 119 lots; 
8@4 lower. Old: June 10.06 n; 1 lot; 
3 lower. 

Friday, June 9.—New: June 11.03 n; 
Sept. 11.85@11.37; Dec. 11.70; Mar. 
12.02 n; 156 lots; closing 3@7 higher. 

New York futures market will be 
closed on Saturdays, July 1st. to Sept. 
2nd. inclusive. 





CHICAGO HIDE FUTURES 


Saturday, June 3.—Close: Sept. 11.00 
n; no sales; unchanged. 

Monday, June 5.—Close: Sept. 11.00 
n; no sales; unchanged. 

Tuesday, June 6.—Close: Sept. 11.00 
n; no sales; unchanged. 

Wednesday, June 7.—Close: Sept. 
11.30 b; no sales; 30 higher. 

Thursday, June 8.—Close: Sept. 11.20 
ax; no sales; 10 lower. 

Friday, June 9.—Close: Sept. 11.20 n; 
no sales; closing unchanged. 

Chicago futures market will be closed 
on Saturdays, July 1st. to Sept. 2nd. in- 
clusive. 
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FRIDAY'S CLOSINGS 


Provisions 
Hog products were quiet and about 
steady the latter part of the week with 
commission houses and packers on both 
sides of the market. Hog run continues 
liberal; hogs are barely steady, but cash 
lard trade is satisfactory. 


Cottonseed Oil 


Cottonseed oil is fairly active, trade 
mostly transferring July to later months 
at widening discounts for near-by. Cash 
demand is dull; crude, firm; Southeast, 
5% @5%c l|b.; Valley, 5%c Ib., sales. 
Texas 5% @5%c lb., bid. Cotton weather 
is a little better but a dry spell in Central 
and Eastern areas would be more favor- 
able. Average estimate for May oil con- 
sumption by trade is 225,000 bbls. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.64@6.65; Sept. 6.83; Oct. 6.87; 
Dec. 6.96; Jan. (1939) 7.00; sales 158 
lots. The closing was firm. 


Tallow 
New York extra tallow, 5%c lb. 


Stearine 
Stearine was quoted at 5%c lb. 


Friday's Lard Markets 


New York, June 9, 1939.—Prices are 
for export. Lard, prime western, 6.65@ 
6.75c; middle western, 6.65@6.75; city, 
6% @6%¢; refined continent, 644 @6%c; 
South American, 6%@6%c; Brazil 
kegs, 6% @6%c; shortening, 8%c car- 
lots. 


LIVERPOOL PROVISION PRICES 


Liverpool prices week ended May 26: 
May 26, May19, May 27, 

1939. 1938. 1938. 

percwt. per cwt. per cwt, 

American green bellies. .$13.44 $13.65 $14.47 


Panish Wiltshire sides.. 18.81 18.81 21.64 
Canadian green sides.... 15.99 15.98 19.32 
American short cut green 

FOS a 19.43 19.42 20.69 
American refined lard... 7.59 7.71 10.53 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 8, 1939: To 
the United Kingdom, 72,779 quarters; 
to the Continent, 1,541. A week ago 
to the United Kingdom, 131,495 quar- 
ters; to the Continent, 75,229. 


MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
June 8, were 1,147,905 lbs. lard and 
134,320 Ibs. bacon. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended June 9, 1939, with compari- 
sons: 


PACKER HIDES. 
Week ended Prev. 


Cor. week, 
June 9. week. 938. 


Hvy. nat. strs. @11 @ll1 @ 9% 
Hvy. Tex. strs. @11 @ll @ 9% 
Hvy. butt brnd'd 

SS. oe a @11 @ll1 @ 9% 
Hvy. Col. strs. @10% @10% @ 9 
Ex-light Tex. 

W. Sencs @10% @10% 8%@ 8% 
Brnd'd cows. @10% @10% 8% 814 
Hvy. nat. cows @10%ax @10%ax @ Sax 
Lt. nat. cows @il @ll 8%@ 8% 
Nat. bulls .. @ 8 @ 8 @i 
Brnd’d bulls. @7 @i7 g 6 
Calfskins ...18 19% 18 @20n 14 15 
Kips, nat. .. @15% 14 @lin 12%@13 
Kips, ov-wt. @14% 13 @l4n @12 
Kips, brnd'd. @13n 11%@12% @ 8% 
Slunks, reg..80 @90 @80 @60 
Slunks, hris.. @40 @40 @25n 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts. 91%4@10 9%4@10 7™%4@ 8 
Branded .... 9 @9% 99 @9% 7 @T% 
Nat. bulls .. 64% @ 7 64%@ 7 6 @ 6% 
Brnd’d bulls. 64@ 6% 64@ 6% 5%4@ 5 
Calfskins ...15 @17% 15 @17% 11 @12 
WAS oss awe. @18% @13ign 10% @10% 
Slunks, reg..70 @Tin 70 @75n 50 @5in 
Slunks, hris..30 @35n 380 @35n 20 @2in 


COUNTRY HIDES. 


Hvy. steers... T4@ 74 7 @7% 6%@ 63 
Hvy. cows... T4@ 7% 7 @7% 64%@ 6 
@ 6 





BE Wawa <e 9 @ 9% 

Extremes @ll g ™% 

BE. daisveeam 5 5%@ 5% 5 

Calfskins ... 11%@12 8%@ 9 

Kipskins .... 10% @11 @ 8n 

Horsehides ..2.80@3.50 3.00@3.50 2.00@2.70 
SHEEPSKINS. 


Pkr.shearlgs.70 @T75 70 @75 45 @55 
Dry pelts ...14 @15 134%@14% 1 1 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 3, 1939, were 3,308,000 
lbs.; previous week 5,357,000 lbs.; same 
week last year, 3,224,000 lbs.; from 
January 1 to June 3, 1939, 108,137,000 
lbs.; a year ago, 102,460,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 3, 1939, were 
4,418,000 lbs.; previous week, 7,642,000 
lbs.; same week last year, 3,576,000 lbs.; 
from January 1 to June 3, 1939, 99,735,- 
000 lbs.; and 1938, 94,205,000 Ibs. 


BRITISH PROVISION MARKETS 


Liverpool, June 8, 1939.—General 
provision market is firm. Fair demand 
for hams. Improvement in lard expected 
soon. 

Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 100s; 
bellies, English, 62s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
73s; lard 35s. 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new _ book. 
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MAY KILL 725,000 
HEAD ABOVE 1938 


IVESTOCK slaughter under federal 
[ inspection during May was large, 
the number of cattle and hogs 
killed being well above April: number 
and considerably above May a year 
ago. Volume of sheep and lambs pro- 
cessed was greater than in April but less 
than in May last year. Calf slaughter, 
on the other hand, was above that for 
April and May a year ago. 
Slaughter figures for May, with com- 
parisons, were as follows: 
MAY SLAUGHTERS 


May, 1939 Apr., 1939 May, 1938 





COCRe ccvcccceces 813,624 677,439 772,331 
sian ed neue 509,007 457,258 499,675 
Sheep and lambs. .1,392,098 1,224,336 1,550,041 
Hogs ............3,415,761 2,931,115 2,584,723 


Kill under federal inspection for each 
month of 1939 to date has been as fol- 
lows: 





Cattle Hogs Sheep 
PE Giedducecened 761,460 4,043,152 1,455,711 
POOGUATY ..ccccccss 652,567 2,890,428 1,360,964 
Pe daxteduceaeee 773,801 3,229,120 1,473,069 
GE cada xonesesaey 677,439 2,931,115 1,224,336 
BOD secsccccnceives $13,624 3,415,761 1,392,098 


Total slaughter of livestock during 
the first five months of 1939 has been 
as follows: 


FIVE MONTHS’ KILL 
Number 


. 3,678,891 


Hogs 


SPACING HOGS IN COOLER 


How about spacing hogs in the cooler? 
Have your men read chapter 4 of “PorK 
PACKING,” The National Provisioner’s 
pork plant book? 





MAY HOG COST AND WEIGHT 


At some of the principal markets the 
average weights of hogs were heavier 
during May than in the same month a 
year ago, but at others they were 
lighter, and at Kansas City the average 
was the same. Average cost of hogs at 
all markets was well under that of May, 
1938. Average weights at the principal 
markets during May this year and last 
were as follows: 

May, 1939 May, 1938 
Ibs. Ibs. 


GND kceiws.otecevadrececeees 255 256 





SR AOD «inca: ba We 6ese-ecm wcolareae 232 232 
GUD. 656.660 bh tte6cvn0ctssneoues 262 265 
fe ee OU ons tedcnpewmeeeeeue 224 216 
es WOE ceecesessaciccsecasves .258 261 
ey EP nidvceseveseséesesuveen 234 231 
EE aenwewesecheessreenenean 246 238 
WD. seve crdcvcdeceesctovens 214 222 


Average prices of hogs at five large 
markets during May in 1939 and 1938 
were: 


May, 1939 May, 1938 


GE cc cada vnescccieiean $6.67 $8.20 
MORONS GREP okscccccvecsesse 6.49 7.95 
WE £iccenenoerecriewerees 6.22 7.74 
ee ere errr ee 6.74 8.13 


cc eceresveccerocecees 6.27 7.71 


St. Paul 





CUDAHY JUDGING AWARD 


For ten years the Cudahy Packing 
Company has offered a trophy to the 
University of [Illinois student who 
proved to be the best meat judge. This 
year the trophy went to Leland S. Rolf, 
Jacksonville, Ill., for first place in the 
class A meats identification contest. 
The student judging contest held by the 
College of Agriculture of the university 
is an annual event in which hundreds 
of students participate in judging meat 
animals and meats. This activity on the 
part of the university has been of spe- 
cial interest to meat packers as a prac- 
tical phase of the livestock and meat 
education of students in agricultural 
colleges. 


AT OMAHA 50 YEARS AGO 


Omaha celebrated the 50th anniver- 
sary of the Omaha Live Stock Exchange 
and the founding of the Nebraska Stock 
Growers Association this week. The 
Omaha Journal-Stockman issued a spe- 
cial golden anniversary edition on June 
2, in celebration of the event. In 1889, 
when Omaha packers went into the 
yards to buy their livestock, a good 
steer cost less than half as much as at 
the present time, a hog was about two- 
thirds as high, aged sheep cost as much 
then as now and lambs could be bought 
for less than half of 1939 prices. Aver- 
age weight of steers was heavier then 
than now, spring and summer marketed 
hogs were about the same, but in the 
winter packing season most hogs 
weighed 300 to 400 lbs., with heavy hogs 
topping the market. 


EMPLOYMENT UP IN APRIL 


Unemployment in the United States 
fell 2 per cent in April, but still re- 
mained above the 10 million level, ac- 
cording to the monthly estimate of un- 
employment and employment of the 
National Industrial Conference Board. 
The figures show that there were 220,- 
000 fewer jobless workers in April 
than there were in March, and 517,000 
fewer than in February. 


2,220-LB. STEER IS NEWS 


Times have changed! What used to 
be a common sight at cattle markets— 
the 2,000-lb. steer—now is news. A 
2,220-lb. Shorthorn steer, nearly 5 
years old, was on display at the Kansas 
City Stock Yards this week. He was 
purchased by the Bowman Cattle Co., 
Maquoketa, Ia., for advertising and ex- 
hibition purposes. 
























Offices 


Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Sewice 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














Dayton Ohio 
Omaha , Neb. 
La Fayette, lud. Louisville, Ky. 


Sioux City, lowa 





Cincinnati,Ohio Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala, 
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BEMIS BRO. BAG CO. - 


Exceptionally absor- 
bent pads. 4 to 6 lay- 
ers of cheese cloth 
or stockinette. Send 
for free sample. 


ST. LOUIS - BROOKLYN 


The National Provisioner—June 10, 1939 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 8, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, current 
week’s market was very uneven, com- 
pared with last Saturday. Light and 
medium weights were steady to 10c 
lower, mostly 5@10ce off. Heavies were 
10@20c, mostly 10@15c lower; sows 
10@20c, spots 30c lower. 

Four-day receipts were around 20 
percent over a week ago and 46 percent 
over a year ago. 

Current prices, good to choice, 180- 
220-lb. at plants, $6.10@6.40, the bulk 
$6.20@6.40; yard bids, $6.00@6.30, most- 
ly $6.10@6.25; 220-250-lb., $5.90@6.30, 
bulk at plants, $6.10@6.25; 250-270-Ib., 
$5.70@6.15, the bulk $5.90@6.10; 270- 
290-lb., $5.55@6.00, bulk $5.75@5.90; 
290-350-lb., $5.30@5.85, bulk $5.40@ 
5.70; 160-180-lb., $5.90@6.30; good 
sows, 350-lb. down, $4.95@5.25, mostly 
$5.00@5.20; 350-425-lb., 4.75@5.05, 
425-550-lb., $4.50@4.95. 

Receipts for week ended June 8: 





This Last 
week 
Friday, June 2 24,600 
Saturday, June 26.700 
Monday, June 5 40,600 
Tuesday, June 6 Holiday 
Wednesday, June 7 21,600 
Thursday, June 8 25,800 


CANADIAN LIVESTOCK PRICES 


STEERS. 
Week Same 
ended Last week 
Top Prices May 31. week. 1938 
Toronto .. woe Cae $ 7.50 $ 
Montreal .. cate | 7.50 7 
Winnipeg . cone Se 
ee enous ee 
Edmonton : rrr 
Prince Albert ........ 7.00 
EIN. sin ok: arn pig ater 6.10 
ID, bas 0%cin ae eeeee 6.50 
Regina .... ‘ c—. So 
Vancouver .. cose Cea 


VEAL CALVES 


Toronto .... ee $ 9.00 
Montreal ...... eee 8.00 
Winnipeg .. eer 7.50 7.50 
Calgary .. Scsaue@awas. ae 8.00 
ee 7.00 7.00 
3 | ae 6.00 5.00 
Moose Jaw . ntncnaie ial 7.00 
Saskatoon . . cscs, 7.00 
Regina Be eee atin 





Vancouver 









Toronto . 9.00 $10.90 
Montreal? ¢ 11.25 
Winnipeg? 8.3 11.00 
Calgary 8.1: 10.00 
Edmonton 8.2 10.35 
Prince Albert 8.2 10.75 
Moose Jaw 8.5 10.85 
Saskatoon 8.10 10.75 
Regina 3: 8.20 as 
Vancouver p weieere ae 25 8.25 ware 

* Montreal and Winnipeg hogs sold on a “F. & 
W."’ basis. All others ‘‘off trucks."’ 

GOOD LAMBS. 

Toronto ...... . $13.65 $13.00 $13.00 
Montreal aaa 12.00 7.00 13.00 
Winnipeg .. co. oe 12.00 12.00 
Calgary .. bal . 9.25 10.00 10.75 
Edmonton ‘ . 10.50 ape 9.00 
Prince Albert . 10.00 TEES 10.00 
Moose Jaw ‘ 5 10.00 10.00 
Saskatoon .. .. 10.00 10.00 10.00 
Regina coos Gaeue | ae 
Vancouver .... «++. 10.50 11.00 == coce 





WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


The National Provisioner—June 10, 1939 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 8, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice: 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 

200-221 
220 
250-290 Ibs. 
290-350 Ibs. 

Medium 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 


PACKING SOWS 
Good 








PUGET. scccedroatsndcs 4.65@ | 
Medium: 
SED TR veh ivswcceceees 4.50@ 5.00 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 5.50@ 6.00 
Medium, 100-140 Ibs........ 5.00@ 5.75 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. 9.50@10.50 
900-1100 Ibs. ... .. 9.75@11.00 
1100-1300 Ibs. ... oo ie 00 
1300-1500 lbs. 9.50@11.00 


STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 lbs. 

STEERS, medium: 
et Ser 
1100-1800 Ibs. ..cccccccccccs 

STEERS, common (plain): 
750-1100 Ibe. 2... sccccccvces 6.75@ 8.00 

STEERS AND HEIFERS: 
Choice, 550-750 Ibe.......... 
Good, 550-750 Ibe.....ccecee 

HEIFERS: 
Choice, 
Good, 750-§ 
Medium, 550-900 Ibs 
Common (plain), 550-900 Ibs. 





9.50 


.00@ 8.75 
75@ 8.75 


“10 





COWS, all weights: 





Choice 

_.... SREPEECEeeeere ret rere 

Medium 6.7 

Common (plain) .........+. 5.75@ 6.25 

Low cutter and cutter...... 4.50@ 5.75 
BULLS (Ylgs. excl.), all weights: 

Geed. ccvcwsscsveccsseeecsss 7.00@ 7.40 

MeGiUM ....ccccccccccccssecs 6.75@ 7 





Cutter and common (plain). 6.25@ 
VEALERS, all weights: 









Choice 9.00@ 9.50 
Good ... 8.00@ 9.00 
Medium .00@ 8.00 
Cull and common (plain)... 6.00@ 7.00 
CALVES, 250-400 Ibs. : 
CE cc adaswns -tbasesencne 8.00@ 8.50 
Good .... -. 7.00@ 8.00 
MeOGIGM cv cccccccccs .. 6.00@ 7.00 
Common (plain) ..........- 5.00@ 6.00 


*Slaughter Lambs and Sheep: 
SPRING LAMBS: 











Choice (closely sorted)...... 
**Good & choice 
**eMedium & good............. 

Common (plain) ........... 

LAMBS (Shorn): 

Choice (closely sorted)...... 
~~ rere 
***Medium & good............ 

Common (plain) ........... 

***EWES: 
Good & choice.............. 2.5 





0@ 2.50 


Common (plain) & medium... 1. 


6.40 $ 5.65@ 6.15 $ 5.90@ 



















CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 


$ 6.0@ 6.40@ 6.45 








6.50 6.10@ 6.40@ 6.45 
6.50 6.15@ 6.40@ 6.45 
6.50 6.15@ 6.35@ 6.45 
6.50 6.15@ 6. 
6.40 5.80@ 6.25 
6.00 5.50@ 5.90 5.25@ 5.55 
B- Acackueses  setetesews 6.10@ 
: 6.30 ccreseeras” Wesedseedeia 6.10@ 
5.90@ 6.35 C.00@ C25. nwescccee 6.10@ 





.00@ 5.25 
.65@ 5.00 
.60@ 4.75 


5.40@ 5.60 5.00@ 5.25 
5.10@ 5.5 4.75@ 5.10 
4.80@ 5.20 4.50@ 4.85 





(aaa 





4.65@ 5.20 4.25@ 4.75 4.25@ 4.90 4.50@ 4.90 
5.50@ 5.75 =... we . Sobemaelgtins 6.50@ 6.75 
5.25@ 5.40 =... ccceees tchevak,  mepeknTsee 


.00 
10.50 


9.00@ 10.25 9.00@10.00 
9.00@10.5 9.00@10.00 





50 9.25@10.25 
1. 50 9.25@10.25 


.25@ 9.25 
.25@ 9.00 
.25@ 
.25@ 


9.23 
9 
9.8 
9.5 


Dann 








.50@ 





8.00@ 8.7 7.25@ 7.3 
8.00@ 8.75 7.50@ 8.25 7. 
7.00@ 8.00 6.50@ 7.50 6.50@ 7.50 6.50@ 7.25 
9.25@ 10.00 8.75@ 9.75 8.75@ 9.75 8.75@ 9.75 
8.50@ 9.25 8.00@ 8.75 8.00@ 8.75 7.75@ 9.00 





9.75 8.75@ 9.50 
8.75 7.7T4@ 8.75 
7.75 7.00@ 7.75 
) 6.75 6.25@ 7.00 
6.50@ 7.00 

6.00@ 6.50 

5.50@ 6.00 

3.75@ 5.50 





6.50@ 6.75 6.50@ 7.00 
6.00@ 6.50 6.00@ 6.50 
5.25@ 6.00 5.00@ 6.00 

















8.50@ 9.00 8.00@ 9.00 8.50@ 9.00 
7.50@ 8.00 7.00@ 8.00 7.00@ 8.50 
6.50@ 7.50 6.25@ 7.00 6.00@ 7.50 
5.00@ 6.50 E ) 6.25 4.50@ 6.00 
8.25@ 9.00 T.75@ 8.50 8.00@ 8.7 8.00@ 8.50 
) 7.00@ 7.75 6.75@ 8.00 7.00@ 8.00 
6.00@ 7.00 6.00@ 6.75 6.00@ 7.00 
5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 
Pe ee ... 9.25@ 9.50 ane Xe tae 
8.75@ 4 8.75@ 9.25 9.25@ 9.50 
7.75@ cf €: PS 
6.00@ CO TS ca wacsoces 
éwinewe esis T7T.9@ 8.00 piwcarwe nak 
7.00@ 7.00@ 7.75 6.75@ 7.25 T.75@ 8. 
5.75@ ccceseece 5.50@ 6.50 6.75@ 7.50 
faeemaseg < deeatean es 4.50@ 5.25 6.00@ 6.50 
2.25@ 3.00 2.25@ 2.50@ 3.00 2.50@ 
1.50@ 2.25 1253@ 2.2 1.50@ 2.50 1.50@ 





*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively 


***Quotations on shorn basis at all markets. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 32,301 cattle, 4,246 
-alves, 36,216 hogs and 10,995 sheep. 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended June 2: 


Cattle. Calves. Hogs. Sheep. 
944 1,459 2,943 
; 115 1,100 6,400 
fet aewewe 260 2,750 2,650 


Los Angeles 
San Francisco .. 
Portland 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 3, 1939, 
as reported to The National Provisioner: 


CHICAGO. 

Armour and Co., 2,815 hogs; Swift & Co., 5,197 
hogs; Wilson & Co., 5,2 44 hogs: Western Packing 
0., 52 hogs Agar Packing Co., 4,309 
hogs; Shippe rs, 4,747 hogs Others, 15,241 hogs. 
Total: 28,892 cattle: 4,287 calves; 40,174 hogs; 
6,182 sheep. 











KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 5 636 2,971 6,667 
Cudahy Pkg. Co... 3, 
Swift & Company. 
Wee, ee Gb eecevce 








i i eievese tach ceee. .dbeee Bee wcuee 
Kornblum Pkg. Co.. era. ae 
OURCTS ccccccccccces Bs 345 803 1,616 
TOCRE cocccccccees 10,536 2 486 8,864 19, 397 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company coos GO 5,902 5 ,626 
Cudahy Pkg. Co.. cccce 8,068 7 
Swift & Company occ ae 
Wilson & Co vee Eee 
GH vevvcdescccvesecéeess 77 





Cattle and saaeei Eagle Pkg. Co., 26; Greater 
Omaha Pkg. Co., 100; Geo. Hoffmann, 33; Lewis 
Pkg. Co., 7 Nebraska Beef Co., 655: Omaha 
Pkg. Co., 131; John Roth, 72; American Pkg. Co., 
4; Lincoln Pkg. Co., 202. 

Total: 14,960 cattle and calves; 22,936 hogs; 
15,964 sheep. 











EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,702 1,907 9,414 





Swift & Company... 1,914 2,303 

Hunter Pkg. Co . 1,003 306 

Ifeil Pkg. Co. cage Ln away 

Krey Pkg. Co. pa 

Laclede Pkg. Co ‘ 

Sieloff Pkg. Co ae Be ss ai 

Others 210 OS5 

Shippers 1,010 778 
BOONE icevase 9,493 5,736 47,064 11,129 


Not iuchadten 1. 140 cattle, 4,644 calves, 31,201 
hogs, and 5,632 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 





Swift & Company... 1,640 473 7,127 
Armour and Company 1,692 505 6 nS4 
Others . - 1,014 11 965 
MD acecewewces 4,346 989 14,676 14,723 


Not including 923 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co... 1,875 7 2,934 
Armour and Company 2,049 63 674 
Swift & Company... 2,017 56 2,183 
Others . oe 242 13 1 
Shippers -- 2,055 9 551 

Ee 666400 soos DSS 213 6,343 





OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 





Armour and C wopeny 1,718 1,047 1,937 
Wilson & Co... 1,515 1,155 1,766 
Others . oot 292 15 5 

WO -sionceoscces 3,525 2,218 7,245 3,703 


Not including 16 cattle, 71 calves and 676 hogs 
bought direct. 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 








Cudahy Pkg. Co ° S94 29 3,141 5,670 

Dold Pkg. Co.. ° 693 116 1,014 20 

Wichita D. B. Co... 2 ieee seen eevee 

Dunn-Ostertag ...... 69 

Fred W. Dold... . 97 

Sunflower Pkg. Co... 49 

Pioneer Cattle Co... 18 

Keefe Pkg. Co...... me News skeen | waned 
BD xiéienceseus 1,915 645 4,847 5,690 


Not including 65 cattle and 1,912 hogs bought 
direct 





DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1, is 140 : 
Ptah & Company... 66 21 
Cudahy Pkg. Co ‘ 970 100 963 





Others ... ccceoce Bee 305 1,241 3,508 


Total ..... 666 5,260 14,344 





ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour and Company 1,612 2,499 10,446 1,248 
1 











Cudahy Pkg. Co. . 6S4 1,080 0s 
Rifkin Pkg. Co...... 491 a suase  sekea 
Swift & C amen . 8,113 3,999 1,961 
United Pkg. +o Bee 187 
eer Ce wewes 
WOUEE escccvvscces 9,326 8,425 23,184 3,317 
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FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company < 1,269 2,664 10,555 
Swift & Company... 1,293 2 _ 13,581 
Blue Bonnet Pkg. Co. 24 y2 444 





City Packing Co..... G6 GIB «ccvccc 

Rosenthal Pkg. Co.. 17 11 

Total ............ 5,494 2,667 5,792 24,501 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,490 3,125 6,021 1,250 




















Armour and Co., Mil. 578 1,494 eveee seess 
N. ¥. B. D. M. Co.. 36 pees cesss 0000 
Shippers . “se - 108 15 87 1 
Others ¥ one 900 65 208 
MO acecsexerns 2,978 5,534 6,173 1,459 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 

Kingan & Co........ 1,186 691 16,555 1,435 
Armour and Company’ 821 800 2,121 sheen 
Hilgemeier Bros. | aCe __ AO 
Meier Pkg. Co...... = ~ me aeese 
Stark & Wetzel..... 37 oe 
Wabnitz and Deters. 49 56 
Shippers ..... 1,633 5,677 
Others 154 48 
Total ~ 3,370 37,071 7,216 

CINCINNATI, 

Cattle. Calves. Hogs. Sheep. 

S. W. Gale Gene... 1. 23 219 
E. Kahn's Sons Co.. 313 1,166 
Lohrey Pkg. Co..... -_  dheee. ee weene 
H. H. Meyer Pkg. Co. 17 neglect a 
J. 5 hlachter’s Sons. 126 182 76 
J. & F. Schroth P. Co. 17 étees ae 
J. F. Stegner Co.... 274 204 4 
Shippers ..... <ae . ae 128 1,111 
rn ee 749 364 
RES ccccesiceass 2,264 1,910 16,782 2,940 


Not including 603 cattle, 14 calves, 2,026 hogs 
and 2,256 sheep bought direct. 


RECAPITULATION.+ 
CATTLE, 
Week Cor. 
ended Prev. week, 


week, 1938. 
34,423 29,612 
11,900 12,444 

54 12,937 


Chicago .. 
Kansas City 
Qmaha® ...... 
East St. Louis. 
St. Joseph 
Sioux City ... 
Oklahoma City 
Wichita 
Denver 

St. Paul . 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 











war aod 111,467 


Total 
HOGS. 


Chicago ...... oes . 40, 174 
Kansas City 4 

Omaha ere 
East St. Louis 
St. Joseph 
Sioux City . 
Oklahoma C ity 


22'816 1k 3. 690 





6,906 4,617 
Wichita 2,285 
Denver 3,618 
St. Paul .. 9,337 
Milwaukee 2,893 
Indianapolis 36,292 
Cincinnati 16,891 
Ft. Worth 3,815 














Total 
SHEEP. 

CORE: 29,341 
Kansas City cocce 10,008 43,585 
Omaha ..... ‘ «» 15,964 20,976 
East St. Louis .......... ° 34,160 
i OED sewaneee oo 15,887 
Sioux City “ne cccoe 3,893 
Oklahoma C ity en eee 5,413 
Wichita ...... boscee ae 4,435 
Denver ...... =< envee) ae 9, = 
St. Paul .. : -. 8,317 4 
Milwaukee SeerecrTy a m1 
Indianapolis ............ 7,216 1,915 
Cincinnati ian ‘ten 2’ 940 . 4,047 
ee eee eee 24) 591 a5°s1i 36,390 

EL © nae Cangacncnn casi 146,998 176,901 214,594 


*Cattle and calves. 
+Not including directs. 


BIG LAMB SHOW 


Sixth annual National Stock Yards 
Vocational Fat Lamb show was held 
this week at East St. Louis, IIl., and 
attracted 1,400 lambs, of which 1,250 
were entered in the contest. Bulk of 
the entries came from Missouri with 
Illinois contributing the balance. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 















tRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 20. ....00. 11,400 1,765 18,635 6,850 
Tues., May 30....... -Holiday. 
Wed., ” May 31 1,646 8,409 
Thurs., June 1 ao ae 1,720 ¢ 8 5,439 
PS. GOD Docs s cs cicee 76 470 11,467 4,607 
Sat., dune B......000 ore 5,000 3,500 
*Total this week 76, 28,805 
Previous week a of 84, 34,611 
Year ago.... .-+ 80,020 6, 816 67,172 28,299 
Two years agu....... 30,988 8/240 54,483 38,382 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 29........ 3,411 31 1,642 1,192 
Tues., May 30..... oe 
Wed. May 31........ 3,698 41 231 515 
Thurs., June 1....... 1,654 15 1,149 1,620 
Pri., dene 2.......... 3 5 61,105 820 
Bek, SOO Bence. cs ps 100 500 
Total this week...... 9,203 92 4,227 4,647 
Previous week....... 10,134 231 4,706 1,951 
. 2 aa 8, 388 703 5,941 978 
Two years ago....... 7,980 1,180 6,778 1,367 


*Including 640 cattle, 1,399 calves, 33,815 hogs 
and 11,629 sheep direct to packers from other 
points. 


+All receipts include directs. 


+JUNE AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





——-June-——- -———Year————_ 

1939. 1938. 1939. 1938. 
Cattle 17,451 718,728 807,182 
errr 3,749 145,696 149,786 
BD se cencces eg 40,083 1,755,127 1,827,945 
GRSGD  ccccceus 17,144 1,304,358 1,189,739 





WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 

Week ended June 3. ne $ 6.50 ee $ 9.80 
ri ¢ 3.85 





Previous wee my 
38 nae 8.50 8.95 
11.10 12.00 
9.85 11.20 
9.75 9.30 
ine dba eencne en 3.25 8.35 
Av. 1934-1938...... $ 9.20 38 8.50 $2.80 $ 9.95 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. parent 







Week ended June 8......... 21,425 72,262 

Previous week. 79,461 

Ga haere eas errr: 61,150 26,967 
PP inteeee . 4} 9 37,088 





66.349 22'877 


1936 
1935 61,984 43,061 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 





wt., ——Prices 
lbs. Top. ; 


*Week ended June 3. = $ 6. 95 





Previous wee 7.10 

1938 : 8.95 

1937 11.75 

1936 10.25 

BE -é.00'6-4:6:0 46 400 0um 10.10 9. 5 

 ctvnekeeouss 3.85 3.25 
Av. 1934-1938 ...... 247 $ 9.00 $8 8.50 


*Receipts and average weight for week ending 
June 3, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under ee eae 
tion for week ending Friday, June 2, 1939 
Week ending June 2, 1939..... sare eosia aera hrait 2 
Previous week = pide 
ME MD Wie iv so tseeecseeevedvssioaess ee 
BOO FOR GOR. cc ccccdvcctcisccnsccscstneses 


CHICAGO HOG PURCHASES, 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 8: 
Week ended Prev. 





June 8. week. 

Packers’ purchases ....... .. 42,991 35,849 
Shippers’ purchases .......... 5,248 5,264 
DE saGieoetinaewesheeneon 48,239 41,113 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended June 3: 
Cattle. Calves. Hogs.* Sheep. 
Salable receipts .... 1,539 1,403 206 4,337 
Total, with directs.. 5,868 12760 19,681 37,330 
Previous week— 
Salable receipts .. 1,756 1,281 633 4,197 
Total, with directs 6,000 2,123 21,912 39,228 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 3, 1939. 


CATTLE. 


Prev. 
week. 
Chicago? ... 
Kansas City* 
Qmaha® . eo 
East St. Louis 
St. Joseph 
Sioux City 
Wichita*® . 
Fort Worth* . 
Philadelphia ........ 
Indianapolis ....... 
New York & Jersey 
Oklahoma City* 
Cincinnati 

Denver . 

St. Paul .. 
Milwaukee 





WOE cicsweavavsesadon 110,308 128,426 111,244 
HOGS 

Chicago ..... . 82,671 92,425 66,400 

Kansas City 31,378 


34,186 18,932 
Omaha ...... y 3 
East St. Louis 
St. Joseph 
Sioux City 
Wichita .... 
Fort Worth . 
Philadelphia 5 
Indianapolis ........ 
New York & Jersey 
Oklahoma City 
Cincinnati 
Denver .. 
St. Paul . 
Milwaukee 





16,603 
19,512 
41,169 





EE e000 wa ned vieniel 
SHEEP. 
Chicagot .... 13,335 
Kansas City . 19,397 
Omaha ... 


East St. Louis 
St. Joseph 

Sioux City vole 
Wichita ... 5,690 
Fort Worth 
Philadelphia 
Indianapolis é é 
New York & Jersey City. 50,174 








Oklahoma City 3,708 
Cincinnati 4,097 
Denver ... 4,137 
St. Paul . 3,317 
Milwaukes 1,459 
BE atic dacinawencreame 183,738 216,184 248,288 


*Cattle and calves. 
*Not ineluding directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at chief centers for the week 
ended June 3: 






At 20 markets: Cattle. Sheep. 
Week ended June 3......147,000 198,000 
Previous week.. ‘ 199,000 15,000 
1938 . 174,000 4,000 
1937 173,000 238,000 
Se 4ee Laduesareaescess 199,000 228,000 

At 11 markets: Hogs. 
Week ended June 3 Recs ...- -269,000 
Previous week ‘ A 810,000 
1938 224,000 
1937 ° . .197,000 
1936. ‘ . ‘ ree ret . 261,000 
SOE Rewer eeetonedeeeeriequciéeseennenevKe 213,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended June 3... 103,000 226,000 118,000 
Previous week 134,000 254,000 140,000 
938 . 


113,000 174,000 159,000 
114,000 149,000 160,000 
.133,000 212,000 109,000 
175,000 163,000 





ST. LOUIS HOGS IN MAY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for May, 1939, with comparisons, 
reported by H. L. Sparks & Co.: 


May, May, 
1939. 1938. 
teceipts, head...... .. 247,102 201,684 
Average weight, lbs “aa 224 216 
Top prices: 
Highest ..... . m $7.10 $8.75 
ae = oe 6.70 7.85 
CS ae 6.74 8.13 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS, 

















NEW YORK. PHILA. BOSTON. 
STEERS, carcass Weed ending June 3, 1939.. 2,267 2,773 
Week previous 9,616 2,605 2,631 
Same week year ago....... 8,088 2,093 2,336 
COWS, carcass Week ending June 8, 1939.. 797 915 2,162 
Week previous 1,006 949 2,317 
Same week year ago....... 606 1,283 2,045 
BULLS, carcass Week ending June 3, 1939. 218 547 23 
WE BNE cc wa cccawecccecs Oss enax « 249 729 52 
Same week year ago........ 284 479 31 
VEAL, carcass Week ending June 3, 1939............. a 13,283 1,342 804 
WOE NINE eh knee sndcas sas cnincnee ~.- ae 1,626 1,083 
re re ae bee 9,385 2,659 883 
LAMB, carcass Week ending June 3, 1939.... y . 35,419 12,300 15,632 
WOO PRUE ccceneseseneess. “oe ... 44,488 12,605 14,828 
Same week year ago.............. ee 14,535 16,642 
MUTTON, carcass Week ending June 3, 1989..... ‘ 2,435 342 1,108 
TE NE: ice krona aeee 4 kas + weels Ecmlan 1,629 494 978 
Same week year ago............. rere 8,447 303 474 
PORK CUTS, Ibs. Week ending June 3, 1939..... . 1,616,283 454,741 381,926 
FOE INO eas cetccinsuieeces iwan . 2,351,104 872,635 320,739 
Same week year ago......... ... «1,776,092 412,608 291,161 
BEEF CUTS, Ibs. Week ending June 3, 1939....... : 395,592 
PU NINE a siareaauiv acts ed 40 apa .. 895,349 
Game WEEK FORE OHO... cseccccecsvcseesves 440,679 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending June 38, 1939................ 7,730 1,530 
Week previous ..... pk aacaank 7,912 1,667 
I Gy oer acest oes ceaawens 7,297 1,642 
CALVES, head Week ending June 3, 1939.. 2,474 
Week PrevioGS ...ccccccccesss ‘ 2,883 
Same week year ago........... ‘ vee 13,180 2,664 
HOGS, head Week ending June 3, 1939..... : ..-- 83,561 15,496 
Week previous ...ccccccoees . . 41,169 16,603 
Same week year ago.......... oe .... 84,816 14,176 
SHEEP, head Week ending June 38, 1939..... Spe eer 50,174 8,384 
Week BESVIIGD ..ccccccces eee 51,164 3,998 ate 
Meee WEE PORE Gis 6c 0 c05 sc ecicccessves 51,799 4,202 e 


Country dressed product at New York totaled 3,083 veal, no hogs and 180 lambs. Previous week 3,318 
veal, no hogs and 157 lambs in addition to that shown above. 





LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during April, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture as follows: 


Apr., Mar., Apr., 
1939. 1939. 1938. 
Per cent. Percent. Per cent. 
Cattle— 
Stockyards .......75.54 73.65 75.86 
Other ...... osc cee 26.35 24.14 
Calves— 
Stockyards .......68.33 63.37 65.88 
OUP ncecoces> .36.67 36.63 34.12 
Hogs— 
Stockyards ..... .49.41 50.45 52.98 
OURGPF .cccsees .50.59 49.55 47.02 
Sheep and lambs 
Stockyards .......69.15 67.60 77.14 
CEROF  oscccceceasic 30.85 32.40 22.86 


KINDS OF LIVESTOCK KILLED 

The percentage of each class of live- 
stock slaughtered during April, 1939, 
compared with April, 1938: 





Apr., Mar., Apr., 
1939. 1939. 1938. 
Per cent. Percent. Per cent. 
Cattle— 
SO ee re 50.41 47.87 52.80 
Cows and heifers.. 4.26 4.19 3.48 
Bulls and stags... .45.33 47.94 43.72 
Hogs— 
ON leeaeés cewaeon 47.27 46.98 
BOSTOWS. 0:00.00 000058 51.83 52.08 
Stags and boars... 0.90 0.94 
Sheep and lambs— 
Lambs and 
yearlings ....... 6.22 4.71 4.99 
GROGD  crcccccececs 93.78 95.29 95.01 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection, April, 1939: 


Apr., Mar., Apr., 
1939. 1939. 1938. 
Average cost per 100 Ibs.: 





Cattle J $8.03 §$ 7.27 
Steers 9. 9.57 enge 
Calves ... 8. 8. 7.99 
Swine oo We 7.42 8.28 
Sheep and lambs........ 9.19 8.7 7.91 
Average yields, per cent: 
Cattle 54.67 54.78 
Calves . 56.62 58.25 
Swine ovce Seen 75.51 
Sheep and lambs 46.72 47.08 





Average live weight, Ibs.: 





Cattle ..944.26 944.95 924.78 
eee cose Gate »esec 
Calves ..... ..- 167.42 167.60 160.07 
a er re ..-232.00 229.57 229.61 
Sheep and lambs....... 88.97 93.08 86.9 


U. S. INSPECTED HOG KILL 


At eight points for the week ended 
June 2: 


Week Cor. 
ended Prev. week, 
June 2. week. 1938, 
CRCRED. . <ccecersseresees 82,671 92,425 66,400 
Bandas. CFs. ccdvcccsces 31,379 34,186 18,932 


St. Louis & East St. Louis 60,063 62,282 17,630 
N. Y., Newark & J. C... 34,855 40,403 36,379 





OMABR csccerccccsccccee 28,371 26,858 11,386 
a. Sn eae -. 15,399 18,958 10,127 
eee ee 13,973 14,247 19,390 
DE, Fs 60's ci wcbnscciives 31,867 35,624 36,443 

Total ..cccccccccee --+-298,078 324,983 216,637 
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More 
SATISFACTION 





Your Customer’s Smile 
Is Worth a Lot to You... 


Your product will be received 
with satisfaction, if it’s delivered 
in an H & D shipping box. 
Reason No. 1—Your product 
will be delivered in factory per- 
fect condition. Package Engi- 
neering assures protection 
against every normal transporta- 
tion hazard. Reason No, 2— 
Your package will be attractive. 
H & D’s excellent color printing 
wins customer good will. Investi- 
gate this simple, economical 
way to change complaints to 
smiles . . . satisfied smiles that 
forecast better business for you. 


The Hinde & Dauch Paper Co. 
3931 Decatur Street 
SANDUSKY, OHIO 


Factories in Principal Cities 


— 
anys 


REE Booklet 









“IDEAS For Corrugated Ship- 
ping Boxes” may contain just the 
idea you've been looking for. 
Send for your free copy today. 


HINDE 2 DAUCH 


AUTHORITY 





ON PACKAGING 
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Steam Shortage Solved 


(Continued from page 13.) 


at nozzle opening is 9,000 ft. per minute. 
As stated previously, the purpose of 
these units is to maintain turbulence 
over the fire rather than to supply oxy- 
gen. They are manufactured by the 
B.T.U. Corp., St. Louis, Mo. 

The following information on boiler 
operation results before and after re- 
constructing the furnaces was supplied 
by Joseph Nebel and F. S. Keeser, su- 
perintendent and chief engineer, respec- 
tively, of the Hunter Packing Co. 

Three horizontally-baffled boilers are 
installed to supply steam for generating 
power and heat for slaughtering and 
meat processing operations. They are 
of the cross drum type, equipped with 
forced draft chain grate stokers, and 
are rated at 514 h.p. each and operated 
at 200 lbs. pressure. 

Volume of hog slaughter at the Hun- 
ter plant has averaged 25 per cent 
greater since the reconstructed furnaces 
were placed in operation than in the 
immediately preceding period. Although 
a steam shortage seriously interfered 
with operations prior to reconstruction, 
there is now an abundance of steam for 
all purposes. This is generated without 
forcing boilers and with no increase in 
coal consumption over that previously 
required. 


Steam Cost Reduced 


Figures are not available on steam 
production before and after placing the 
reconstructed furnaces in operation, but 
the evaporation figures given in Table 1 
indicate that steam production per hog 
slaughtered has held approximately 
steady. In other words, steam consump- 
tion would appear also to be up approxi- 
mately 25 per cent. 


TABLE 1.—BOILER OPERATING RESULTS 


Old Furnace New Furnace 
CED decceccscwecsccsneves 8.75 12.90-13.00 
Flue Gas Temperature. ..670° F. 540° F. 
Evaporation ............ 6 Ibs. 8 Ibs. 


This assumption is based on the fact 
that evaporation has been increased 
from 6 to 8 lbs. of steam per pound of 
coal burned, and that approximately the 
same amount of fuel is being consumed. 
The saving in fuel cost per 1,000 lbs. of 
steam generated is sufficient, it is stated, 
to pay entire cost of rebuilding the fur- 
naces and installing over-the-fire ele- 
ments in approximately 12 months. 

This increase in amount of steam pro- 
duced per pound of coal burned is not 
the only important cost saving, Hunter 
executives point out. It formerly was 
necessary to clean each boiler after ap- 
proximately two weeks’ operation. This 
work was done on Sundays and holidays 
and frequently necessitated overtime la- 
bor at high cost. Each boiler is now 
operated three months or longer before 
it requires cleaning—and then at a 
lower cost per boiler. Repairs on refrac- 
tories, baffles and settings were formerly 
both frequent and costly. This expense 
has been reduced to a small fraction of 
the former cost and tube life has un- 
doubtedly been extended considerably. 





The illustrations on page 13, one 
set looking toward the bridge wall and 
the other toward the front end, show the 
effects of the furnace redesign and the 
action of the air elements in preventing 
slagging and in keeping heating sur- 
faces in condition to absorb the maxi- 
mum amount of heat generated. They 
also explain in part why average evapo- 
ration has been increased from 6 to 8 
lbs. of water per pound of coal. 


Cleaning Costs Cut 


Photographs showing the heavy slag 
accumulations on bridge wall, side walls 
and tubes and bad refractory conditions 
were taken before furnaces were recon- 
structed and after boiler had been in 
operation 15 days at a peak rating of 
only 120 per cent. Difficulty and costli- 
ness of removing slag accumulations of 
this nature, and cleaning heating sur- 
faces under such conditions, are obvious. 
Two other photographs show the recon- 
structed furnace before it was put into 
service and the remaining two show the 
same and another reconstructed furnace 
after having been in service 30 days at 
an average rating above 200 per cent. 

These results are so unusual that one 
might well question them. Nevertheless 
they are attested to by Hunter execu- 
tives and there should be no doubt that 
the situation as it existed is accurately 
pictured. Because of strategic points of 
placement of air elements in the fur- 
nace, it is explained, the walls are 
bathed continuously with a current of 
air and circulatory or tornadic flame 
travel is obtained. This also increases 
length of flame travel and brings the 
hottest point of combustion to center of 
grates, eliminating all air stratification 
and tending to hold fly ash in the fur- 
nace proper. 

The result, as illustrations show, is a 
great saving in refractory replacement, 
even under conditions of high heat re- 
lease, permitting a considerable increase 
in rating and giving more efficient and 
nearly complete combustion and nearly 
complete elimination of smoke. All of 
these effects contribute, of course, to 
increased efficiency and economy from 
every combustion standpoint. 


Operating Data 


Previously it was impossible to oper- 
ate the boilers at much, if any, above 
120 per cent of manufacturer’s rating. 
Since the furnaces have been recon- 
structed operations have been main- 
tained for short periods at 300 per cent 
of rating, and regularly at approxi- 
mately 200 per cent of rating. The 
boilers respond quickly to sudden heavy 
overloads such as are frequent in meat 
packing plants. Fly ash troubles have 
been eliminated and the smoke nuisance 
corrected. 

The reconstructed furnaces have not 
been in operation long enough to permit 
collection of complete and comprehen- 
sive data on operating results. How- 
ever, Mr. Keeser and engineers of the 
B.T.U. Corp. are convinced that favor- 
able operating results obtained during 
the first few weeks of use, the low fuel 
cost per 1,000 lbs. of steam generated 
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and the favorable record of upkeep and 
repair expense on refractories can be 
maintained. 

Hunter executives are well pleased 
with the satisfactory outcome of the 
venture and the low cost at which the 
firm’s steam production problem was 
solved and they have no hesitancy in 
recommending the equipment to packers 
who may be up against a need for more 
steam and who have a similar boiler 
room situation. 

The boiler operating data given in 
Table 1, which represents results of 
tests made on one unit before and after 
the furnaces were rebuilt and the air 
units installed, may not be typical of 
results over a long period. It is believed, 
however, that the figures will give the 
meat plant engineer a rather accurate 
picture of the improvement in operating 
results. 


Bohack Bacon Slicing 


(Continued from page 10.) 

temperature and humidity within room. 

Production of the slicing and packag- 
ing line averages from 10,000 to 12,000 
lbs. of one-half pound packages each 
working day. Obviously, with all opera- 
tions under close scrutiny of the pub- 
lic, the packaging line workers were 
selected with great care. Employes 
dress in neat white uniforms trimmed 
in black, which button closely around 
the neck. All wear hair nets and gum 
and enameled finger nails are not per- 
mitted. Uniforms are changed as fre- 
quently as is required for each worker 
to present a spick and span appearance 
at all times. 


Builds Good Will for Meat 


This room and the slicing, wrapping 
and packaging operations have at- 
tracted a great deal of attention and 
much favorable comment from the pub- 
lic and the press. At all times during 
the working day, and particularly dur- 
ing the afternoon shopping periods 
when crowds of women are on the 
street, a great many interested people 
stop to watch operations. While it costs 
more to place the slicing and wrapping 
room in this location and to make it the 
interesting show place it has become, 
Bohack executives believe this extra 
cost has been fully justified from the 
advertising and good will angles. 

“The public knows little about meat 
processing and has no conception of the 
high standards of cleanliness and sani- 
tation rigidly maintained in all depart- 
ments of the packinghouse,” Henry R. 
Streckert, superintendent of the plant 
said. “An insight into operations, such 
as can be gained by viewing our slicing 
and wrapping operations, makes a 
favorable impression for meat process- 
ing in general and for our company and 
our brands in particular. 

“We think the little extra expense 
required to fit up this room for public 
inspection has been one of the best in- 
vestments in advertising and good will 
promotion we have ever made.” 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on June 8, 1939. 





Fresh Beef: CHICAGO. 
STEERS, Choice!?: 
A. -.6.5-004046s00%0400000 $15.50@17.00 
EL, 5 jc. 4chacscunOadcnen 50@17.00 
CM DLvnehedneees-catiens + 15.50@17.00 
IS beds. Kurcinte Sbiampannrernie 50@17.00 
STEERS, Good?: 
sick hai scacaaig oid asatiee Ook ry 00@15.50 
I, co ts0'-Gierd-ark-6:4:0'6'a-n-ersine 4.00@15.50 
I 5S: nee enekacaenaaree it 00@15.50 
SE MN. 5h 00:0:6- 060.000 0000 cer 14.00@15.50 
STEERS, Medium!: 
400-600 Ibs. - 13.50@14.00 
600-700 Ibs. 13.50@14.00 
STEERS, Common (Plain)!: 
PIDGED TRG, cccccsesccccecsccces 13.00@13.50 
COWS (all weights): 
GREED csecrcccccicovecseceseses —sepenaness 
ee Nes pe 
ME <aixiantnacat:) 6.6% + ainieciee 31ers 11.50@12.00 
NT eee 11.00@11.50 
Fresh Veal and Calf: 
VEAL (all weights)?: 
BD. “Sieg wale cowie wa alee ath ka atwe 13.50@15.00 
. | ere 12.50@ 13.50 
EE. anentanenesckewndensaes 11.50@12.50 
ES Oe 11.00@11.50 
CALF (all weights)? ®: 
on, ll PE RELEL CERT ee ee 
ME tid haa even Reuse brah Fah cess ae 13.00@14.00 
DEN. sak tugs 40:6 sigivens eens 12.00@13.00 
ee Se eee 11.50@12.00 


Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 


Ce Oo Si a ne eee 19.50@21.59 
NII arcesprttd rea Oth gia W904 0:e sta ae 18.50@ 20.50 
IDL cede baie 5 o oct wns oleate 16.50@18.50 
eS 15.00@16.50 


LAMB, Choice: 
38 Ibs. down 


EE GU cay ices rneewaaaueeue 19.00@19.50 

cod 5 aa ya eins-aeoariiorae 18.00@19.00 
LAMB, Good: 

Be Ms 6 hdc ccsct-ereueeees yeeeemaions 

RM rs eases conioreconnnaics 17.50@18.00 

MRI fn b.nian dee cescccng tapas 16.50@18.00 
LAMB, Medium: 

Se EE. Se hneawaessaneetasen 14.00@16.50 
LAMB, Common (plain): 

Se EE Gebtnsacoohsueasseee 12.00@14.00 
MUTTON (Ewe) 70 Ibs. down 

eee. a, copa eaka ae aeons .. 7.00@ 8.00 

MEINE “0:40 060:0 60.0:000:000 0 +0000 6.00@ 7.00 

ED SEED VnSesNoccen neces 5.00@ 6.00 

Fresh Pork Cuts: 

LOINS: 

INN Ssialcis sirlvivicsieiete sues ...+ 14,00@15.00 

 . fe errr ee ae 13.50@14.00 

SS 2 Sere tee 12.50@13.00 

SE. ES 458 440ckebnseeeéncetee 10.00@11.00 
SHOULDERS, Skinned, N. Y. Style: 

PEs cs awaandude nes dcesenan 10.50@11.00 
PICNICS: 

Paquin tances eave suns soe 11.00@11.50 
BUTTS, Boston Style: 

MN A NL: swe wit 44:4.49:0.2 8 0K +0000 11.50@13.00 
SPARE RIBS: 

BEE. MEE 04-0 0000's e0nevsceee 8.50@ 9.50 
TRIMMINGS: 

PTS TT tee 6.50@ 7.00 





Chicago. * Includes sides at Boston and Philadelphia. 


BOSTON, NEW YORK. PHILA. 
eeececcees $16.00@17.00 oc wensaees 
ercccesees 16.00@17.00 oscevecves 
$16.00@17.00 16.00@17.00 ww ee eee eee 
16.00@17.00 16.00@17.00 wc eee eens 
cecccccees 15.00@ 16.00 osceccees 
oocescaces 15.00@ 16.00 $15.50@17.00 
14.50@16.00 15.00@ 16.00 15.50@17.00 
14.50@16.00 15.00@16.00 ss caueevenns 
eenccccecs 14.00@15.00 14.00@15.50 
14.00@14.50 14,00@ 15.00 14.00@15.50 


13.50@14.00 





15.00@16.00 15.00@16.50 15.00@16.00 
14.00@15.00 ree tree 14.00@15.00 
13.00@14.00 12.00@13.00 13.00@14.00 
12.00@13.00 11.00@12.00 12.00@ 13.00 


20.50@22.50  — 22,00@23.00 = 21.00@ 23.00 
20:00@21.50 —-21.00@22.00 ——-20.00@ 22.00 
18.00@20.00 —18.00@21.00 18.00 20.00 
16.00@18.00  16.00@18.00 —_16.00@ 18.00 
Eeearomaee 20.00@21.00 Saban 
Sepees eat 19.00@ 21.00 iscapnaeas 
18.50@19.50  19.00@20.00 —19.00@ 20.00 
17.50@18.50 18.00@19.00 —-18.00@ 19.00 
15.00@17.00 —:14.50@17.00 —-:16.00@ 18.00 
13.50@15.50  18.00@14.50 —-15.00@ 16.00 
9.00@10.00 8.50@ 9.50 9.50@ 10.00 
8.00@ 9.00 7.50@ 8.50 8.50@ 9.50 
7.00@ 8.00 6.50@ 7.50 8.00@ 8.50 
15.50@ 16.00 14.00 15.00 15.00@ 16.50 
15.00@16.00 — 14.00@15.00 —15.00@ 16.50 
14.00@15.00  — 13.00@14.00 —14.00@15.00 
12.50@14.00  11.00@12.00 = 12.00@13.00 
pepe ewe 12.00@13.00 —12.00@13.00 
ISOURAEI SeesBws,  ~ <sdleenarnas 
piAgeiaee 13.00@14.00 —-13.50@14.50 


a Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. ? ‘Skin on’’ at New York and 





LOANS TO BUSINESS 


Hearings on the Mead bill to permit 
the RFC to guarantee bank loans to 
small business firms were held before a 
Senate banking sub-committee this week. 
Those in favor of the proposal believe 
that banks would lend more freely in 
the intermediate credit field—possibly 
aiding 400,000 firms—if the loans were 
in large measure insured by the Recon- 
struction Finance Corporation. 


Under terms of the bill the RFC 
would be authorized to guarantee 90 
per cent of loans by private banks rang- 
ing from $1,000 to $1,000,000. The 
loans would bear 4 per cent interest in 
addition to a 1 per cent service charge. 
They would be payable in from one to 
10 years. 


Watch Classified page for good men. 


Page 47 














WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
June 7, 1939. 


Prime native steers— 
_ {Serre 18% @19 








600- 800 nae .184%4@19 

800-1000 ....ccccsccece 18 @19 
Good native steers— 

400- 600 --16 16% 

600- 800 . 15% @16% 

-1 15% @17 

Medium steers— 

BEBe GED ccccccccccvcce vel 

Gee GD cece ceccseve 14 

CS ere 14% 
Heifers, good, 400-600... .15 tr 
Cows, 400-00 ...cccccess 12 @l4 
Hind quarters, choice.... @23 
Fore quarters, choice.... @14 

Beef Cuts 

Steer loins, prime....... unquoted 
Steer loins, No. 1........ @31 
Steer loins, BK: -Becvcess @27 
Steer short loins, prime. .unquoted 
Steer short loins, No, 1.. @38 
Steer short loins, No. 2.. @30 
Steer loin ends (hips)... @25 
Steer loin ends, No. 2 i @24 
Gow WES sccvve veers @20 
Cow short loins.......... @23 
Cow loin ends (hips) iar @18 
Steer ribs, prime.. . .unquoted 
Steer ribs, No. eer @22 
Steer ribs, No. 2......... @19% 
Cow ribe, No. 2.......... a 
Cow ribs, No. 3..... ‘a 12% 
Steer rounds, prime... ..unquoted 
Steer rounds, No. 1...... @17% 
Steer rounds, No. 2.... @174 
Steer chucks, - hae ee enemas 
Steer chucks, No. 1... 13 
Steer chucks, No. ‘ @12 
GO GUGM cccccccsec ‘ @15 
Cow chucks ... ‘ ‘ @11% 
Steer plates ........ ° @10% 
Medium plates .......... @ 8% 
Briskets, No. 1......... @16% 
Steer navel ends.. wari @ 7% 
Cow navel ends......... @ 9 
Fore shanks ...... ee @ 9 
Hind shanks ............ @s 
Strip loins, No. 1 bnlis... @5s8 
Strip loins, No. 2 @53 
Sirloin butts, No. @29 
Sirloin butts, No @23 





Beef tenderloins, . Sos = 
» 





Beef tenderloins, No. 2:: 52 
DE MEE geesccccsesés @16 
Flank steaks ........... @21 
Shoulder clods ... @17% 
Hanging tenderloins .... @lij 
Insides, green, 6@S8 lbs... @i19 
Outsides, green, 5@6 Ibs. @is 
Knuckles, green, 5@6 Ibs. @i9 
Beef Products 
Braine (per B.)....cccce @ 6 
Hearts .... ° ‘ 10 
Tongues . @20 
Sweetbreads .. : pg 
Ox-tail, per Ib...... oe 
Fresh tripe, plain....... @10 
Fresh tripe, H. C........ @11% 
DOD wcececcesecs awe @20 
Kidneys, DOP WBrccccevees @il 
Veal 
Choice carcass --15 @16 
Good carcass .. weveeeld4 @15 
Good saddles 19 @20 
Good racks .... 12 @13 
Medium racks. @10 
Veal Product 
Pe, (GOO wcsccccsens @ 9 
Sweettreads ............ @34 
GES BVGTD ccccevecccece @45 
Lamb 
Choice lambs ........... @1s 
Medium lambs .......... @16 
Choice saddles .......... @22 
Medium saddles ........ @2 
Ry SEED -Sectnese0ces @l4 
Medium fores .........+. @12 
Lamb fries, per Ib....... )32 
Lamb tongues, per Ib. ‘ 417 
Lamb kidneys, per Ib @21 
Mutton 
BOAT GOOD cccccccccces @ 6 
Light sheep ..........+. @ 8 
Heavy saddles .......... @ 8&8 
Light saddles @10 
Heavy fores @ 4% 


Light fores ..... ats @ 6 





Mutton legs @12 
Mutton loins 8 
Mutton stew 5 
Sheep tongues, per Ib.... 138% 
Sheep heads, each ....... ll 
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Cor. week, 


16 
16 
16 


1938 


@li7 
@17% 
)164%4 


15%,@16 
11% @13% 
@20 


15 
18 


10 


@l4 


@32 
@27% 
@26 


@a16 
@l4 
@21 
@13 
@lil1 


@9 
@38 
@45 


: Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. @i7 
PICRICB ccccccccccccscvce ei3 
Skinned shoulders ....... 13 
Tenderloins ..........%e- @30 
Spare ribs 
Back fat ... 
Boston butts 
Boneless butts, cellar 

iD ckveevecenew 
TROCED ccccccccccccoceses 
TRUS ccccccccsccccocceve 
WIGCR BORSS oc ccccccesees 
Slip bones ........-eeee- 
Blade bones ............. 
BE TOE occccccccccecs 
Kidneys, per Ib 
TAVOPS ccccccccs 
Brains ....... 


to et et BD 
- 





mo aS) 
ANTIAwSOOCLN-+DO- A a aia 
& 


_ 


& 


ADAHAHAHHAHASHD AHOHAANSS® 





Clear bellies, 14@16 Ibs............... 
Clear bellies, 
ee EE BR ccccrcseessccic 
Fat backs, 10@12 lbs................- 
Fat backs, 14@16 Ibs...............+4+ 
DE MENGE 60.0046 ecevectcceseoeee 
POG TD cei cdceesvccdsiceeesiwcends 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., enna 


Fancy skd. hams, 14@16 Ibi 

BENGE ccccctcccuscereseceseseeseéeves Yo 221%, 
Standard reg. hams, 14@16 lbs., plain. .19% @20% 
Picnics, 4@8 lbs., short shank, plain. . 15% @ 16% 
Picnics, 4@8 lbs., long shank, plain....144%@15%4 
Fancy bacon, 6@8 Ibs., parchment paper. 7% O1 20% 


@HANSHAS 
a 





;20%@21% 


Standard bacon, 6@8 lIbs., plain........ 

No. 1 beef sets, smoked 
Insides, 8@12 lbs.......... éveeeeened 387 @38 
Ce, SE Bcc cretcosceseccens 35 36 
Knuckles, 5@9 Ibs...........-seeeees 35 36 


Cooked hams, choice, skin on, fatted.... @34 
Cooked hams, choice, skinless, fatted ° qa 
28 


Cooked picnics, skin on, fatted. 
BARRELED PORK AND BEEF 


Cooked picnics, skinned, SES cca, 
Clear fat back pork: 








TO- BD PIOCES oo ccccccccccrscccccccccces $12.00 
PE ED v6¢ncdccsetenecesssendceee 11.75 
BE EOE ccecccccssscoceseeceeesese 11.50 
ci kg ec ccbhendeaeaes seca eeanesl 16.00n 
CE EL, b.neccsdnwenscewsctveoweses . 18.50n 
Clear plate pork, 25-35 pieces.............. 13.00 
DEED WEE ccaCeseutesccesctseesececeress 21.00 
SR ea 22.00 
VINEGAR PICKLED PRODUCTS 
Pork feet, BOOT. BBE... cccccccccccesscceess $14.50 
Lamb tongue, short cut, 200-lb. bbl......... 65.00 


Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 2 

SAUSAGE MATERIALS 


(Packed basis.) 











Regular pork trimmings............... @ 6% 
Special lean pork trimmings 85% @13% 
Extra lean pork trimmings 95%....... @16 
Pork cheek meat (trimmed)........... @11% 
Pork ReArts ..ccccccccccccccvccccccsces @i7 
DE CE 60k br cdnnededaekeeceweenesa 6%@ 7 
Native boneless bull meat (heavy)..... 14 @14% 
GORE MORE .ccccccccvccccceceseusceee @13% 
Bomeless CHUCKS ..ccccccccccceccccccce 12% @13 
i Ce fc cece eer eeteeee ee ee 10% @11 
Reef cheeks (trimmed)... oe @10 
Dressed canners, 350 lbs. and up....... "10 @10% 
Dressed cutter cows, 400 Ibs. and up.. -10%@ 10% 
Dr. bologna bulls, 600 Ibs. and @: es @ll 
Pork tongues, canner trim, 8. P......... @12% 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton.......... @22% 
Country style sausage, fresh in link.... @ii4 
Country style sausage, fresh in bulk... . @15% 
Country style sausage, smoked..... : @2014 
Frankfurters, in sheep casings... ‘ @23% 
Frankfurters, in hog casings........... @ 20% 
Bologna in beef bungs, choice... mmere @1i% 
Bologna in beef middles, choice........ @17% 
Liver sausage in beef rounds.......... @l5 
Liver sausage in hog bungs............ @i7j 
Smoked liver sausage in hog bungs..... @22% 
Head cheese @15% 
New England luncheon specialty....... @23 
Minced luncheon specialty, choice...... @i9 
TC ME, 2666060 ¢sbteucetbaccees @none 
EE 2.6 bue.54:6:0-4.60 Pee ek 6088 ties @18 
SD stace eee dethernsetdcadbeetviesenen @lij 
Ee SEY Sevecneseesareboeeruens @22% 








DRY SAUSAGE 








Cervelat, choice, in hog bungs......... 40 
Thuringer cervelat ...........-eessees @20% 
Farmer ..... Sawa weVeiedevieneeina ees aue's's @29 
PROMGGIMOE cn cc ccseccccescesseseseccives @28i% 
B. ©. salami, Cholce.....cccscccccsscce @33 
Milano, salami, choice in hog bungs.... @34 
B. C. salami, new condition........ @20% 
Frisses, choice, in hog middles...... os @33 
Genoa style salami, Ee eee @4o0 
PEPPOTOME .ccccccccscvccsscccceccccces @3l 
Mortadella, new condition.............- @21 
Or re ne @44 
Dee GONED MORNE. «60s cvs scetevcocenes @33 
EE HD die nc ooccencarces Seon @3s 
Prime steam, cash, Bd. Trade..... @ 6.30n 
Prime steam, loose, Bd. Trade... @ 5.60b 
Refined lard, tierces, f.o.b. Chgo.. @ 7.65 
Kettle rend., tierces, f.o.b. Chgo... @ 8.60 
Leaf, kettle’ rendered, tierces, 

f.o.b. Chicago @ 9.15 
Neutral, tierces, f. @ 8.62% 
Shortening, tierces, GEE concn sk 9c 
Extra oleo oil (in tierces).............- T% 
Prime No. 2 oleo ofl... ...cccccccccccees ™% 
Prime oleo stearine............-..eee0s 5% 

(Loose, basis Chicago.) 
Edible tallow, 1% acid...........sse00+ 549 5 
Prime packers tallow, 3-4% acid....... 5 
> REA ee -5§ @5 
ee SE re 4%@ 5 
Choice white grease, all hog........... 54%@ 5 
A-White grease, 4% acid....... arated @5 
B-White grease, maximum 5° avid 4 @ 4% 
Yellow grease, 16-20 f.f.a..... 3 @ 4% 
Brown grease, 25 f.f.a....... seseseee 4%@ 4% 


ANIMAL OILS 


a3 OT ce 
Prime burning oil......... ‘ 
Prime lard oil—inedible. . 

Extra W. S. lard oil.... 

Extra lard oil....... 

mere Te. 2 Mee O88... 22 cece 

eS ere 

No. 1 lard oil....... 

el ff eee 


Acidless tallow oil.. 
20° neatsfoot oil.... 
Pure neatsfoot oil... 
Prime neatsfoot oil. . 
Extra neatsfoot oil.... 
No. 1 neatsfoot oil.... 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
‘alley points, prompt...... 
White deodorized, in bbls., f.0.b. “Chgo.. . @ 


Soap stock, 50% f.f.a., f.o.b. mills.... i% @ 
eee Gey. Tis WR boc cccccccese 4% @ 
Corn oil, in tanks, f.o.b. mills.... «+» 5%@ 5 
Coconut oil, sellers’ tanks, f.0.b. coast... 24%@ 3 
Refined in bbls., f.o.b. Chicago........ @ 8 


8% 
, Cv cduncrcssorezcsves @ 8 
1 
4 
5 





OLEOMARGARINE 


F. 0. B. Chicago. 
White domestic vegetable.... , @14% 
White animal fat. . @1349 
Water churned pastry ‘ @10% 
Milk churned pastry.. @ill4 
White ‘‘nut’’ type.. ; 3 @s 


(Continued on page 50) 
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‘ BEEF e PORK e VEAL ec LAMB 
nD CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


cl 




















THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 





























PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 














Philadelphia Scrapple a Specialty 


% ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


KINGAN'S RELIABLE 


HAMS e@ BACON @ LARD e@ SAUSAGE 




















CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 





























Rath 


Jrom the Land O'@orn 


Saauaaaaaws VPPrpPrPrpPerrrreYr | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
: x in these imported 
{AM POL BRAND canned Hams. 


| COOKED HAM| xdanlidtaiad 


AMPOL, 


| 380 Second Ave., New York, N. Y. 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered.............. .-$ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated..............-.06- 6.90 
i wan be ieccdencesceedeneeeves 7.90 
ED vccngecabeuncbstadessesed 8.25 
DE GEENED seccnccpctecesovoccereovecce 8.65 
Dbl. rfd. gran. nitrate of soda.............+. 3.75 


Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
Granulated 
Medium, drie 
Rock 





Sugar— 
aw, 96 basis, f.o.b. New Orleans..... @2.90 
Second sugar, 90 basis..........6..2.+06% None 
Standard gran., f.o.b. refiners (2 @4.50 
Packers, curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., le 88 2%..... eoece @4.10 
Packers’ curing sugar, 250 Ib. bags, 
-0.b. Reserve, La., less 2%........0. @4.00 
a in car lots, per cwt, (in cotton 
DT. cniiebbakgecnthccacheehausrse ee @3.64 
In eaoes Di eicvedenendcentednusesces @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack......... @.16 
Domestic rounds, 140 pack. re -28 
Export rounds, wide....... 5 40 
Export rounds, medium............ .24 
Export rounds, narrow .B5 
No. 1 weasands..... .06 
No. 2 weasands. 03 
Se Ree 12 
ge eee ; awe 
Middies, regular ....cccccese ew @.40 
Middles, select, wide, 2@2% ‘in. @.50 
Middles, select, extra wide, 2% in 
and over ..... RR TR Sage @.65 
Dried bladders: 
ee ee, SO TO Cc ccccuneee .70 
eS. SO ae wee .60 
lS CR a.cccceteeneeewne 85 
rar ay, WO ME n cd cccckoousn bance -20 
Hog casings: 
Pe MP SO ccnctececcevecaes 2.10 
Narrow, special, per 100 yds.......... 1.90 
SEED Hadccceecescevscncese 1.35 
PE MED ecccccevescccvcececes 1.15 
EE BO BE ccecsesdecdecoevecoe 1.00 
Extra wide, per 100 yds............. 75 
Export bungs ..... Sescenedeienceseee -20 
+e NE na cin g6- 0 066.66-0.0:0 06 15 
MR acess senseveses 08 
Breall i Mis ccme te deeeeae ean .08%4 
le hoor éckeekenendewcess .16 
EY See sicoveenesewneersicdscesss -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 


Per Ib. Per Ib. 
17% 18 









Atotes,  peey pine eeraseaeennae Ly 
Resif pie asidwe svewlentedcangh 18 19% 
Chili ol edhe nes dakhesnehen eae ee 19% 
ET hvibeadevuadsvankeetes aie 19 
OO Re 27 31 
PE sche sserctecescaskan’ 17 20 
ET avlacdig't-0o.0'e 65. neeeuw secu 20 22 
Ginger, Jometea <p eT 14 15 
EE sia bliin nme btn odode aie tes 7 9 
Mace, Fancy Banda.............+06 58 63 
Rs arc a pacer 52 57 
Ai AS — Sper we 50 
Mustard ER neds erode csee 22 
i © RenAGathewedentwede es neeee'e 15 
Nutmeg, i wens weawebKe 25 
PD cae ehernddeceweseuee 21 
B. & Ww. I. Blend. 16 
Paprika, Extra Fancy, "Span 39 
Paprika, Fancy, Hungarian. eee 35 
Paprika, Spanish Type............. : 33 
Pepina Sweet Red Pepper.......... as 26 
Pimiexo (220-lb. bbis.)............. oe 2 
OTe itt 26 
Red Pepper, DMidh + danekeeaia os 19 
oyeper, lack Aleppy. cewekunaees 9 9% 
PRET Ore 5 6 
PE PEE 6 cccccccesceses 9% 10 
White Java Muntok.............. 9 11 
White Singapore ................ 8% 10% 
pT ee ee 10 
Ground, 
‘or 
Whole. Sausage. 
Caraway Seed ... eo Be 12% 
Celery Seed, Fren - 20 
Cominos Seed .............00% . 11% 14 
Coriander Morocco eocce 8 es 
Coriander Morocco Natural No. 1 cooe 6H 8 
Mustard Seed, Dutch Yellow........ 9 12 
DE sSvccevicerseneveeveens 7 10 
a DD -wttnacecddhesake 24 27 
Ueehpetehsesseccocceceses 13 16 
Bag "Dalmatian, Fancy Cberestvcres 8 10: 
Mbmmattas NE Bo ncccccccccccccve 7 9 
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LIVE CATTLE 












Steers, medium and good............ $ 9.00@10.25 
i Ce vant adenkdameenacne 7.00@ 7.50 
IND oicend cambiar eenemeeeeelcn 6.25@ 6.50 
Bulls, medium ...... Sovcecece ee 6.50@ 7.50 
Vealers, good and choice............ $ 9.50@10.50 
Vealers, medium and good.......... 8.75@ 9.25 
Vealers, cull and common............ 6.50@ 8. 
Hogs, good to choice, 195-Ib......... 3 @ 69 
Ph SEE ta ccumaenecaeeekteuasee @ 6.00 
Lambs, spring, good and choice @11.75 
Lambs, medium ........... @ 9.00 
Sheep, common to good 2.00@ 3.50 
City Dressed. 
Chales, BAbive, BAGG. << cccccccveceve . 18% @19 
———ll ht CF OO 17 @18 
Native, common to fair...............- 1544 @16%4 
Western Dressed ened 
Native steers, 600@800 lbs..... -18 @19 
Native choice yearlings, 440@600 ‘lbs.; one 18 
Good to choice heifers............... ooo 17 
Good to Cholee COWS... .......ccceseee ook 15 
Common to fair COWS... ..ccccccccccccce 13 14 
PROD CEE Mcecéccesscvcceceoees -13 14 
Western. City. 
No. 1 ribs... 26 @28 
No, 2 ribs 23 @24 
No. 3 ribs 21 22 
No. 1 loins 44 50 
No. 2 loins 36 42 
No. 3 loins 4 30 84 
No. 1 hinds and ribs. a 23 23 26 
No. 2 hinds and ribs.....19 20 20 22 
No. 1 rounds............. 17 17 
oe eee e 16 16 
Se 2 OE usvccevccene 15 15 
SS ae e 16 16 
No. IN d-6-6Gae-nv-o0e% 15 @15 
0. 3 chucks............. 14 @ 
onty Se Is occcicccceuvccnes 13% @14% 
Roils, reg. 6@8 lbs. av e 25 
Rolls, reg. 4@6 Ibs. ay. ‘ 20 
Tenderloins, 4@6 lbs. vecceeee 60 
Tenderloins, 5@6 Ibs. av............. -.-50 60 
Shoulder clods ........... ccccoeee +16 18 


Medium ee 
Common 









Genuine spring lambs, good............ 22 @23 
Genuine spring lambs, good to medium.21 @22 
Genuine spring lambs, medium......... 20 @21 
eS QE, a co ssdevene veceaa 20 @21 
Spring lambs, good to medium.......... 19 @20 
Spring lambs, medium................ -18 19 
SUED dick aa erence aie: 3; sib 6 aqigrerinacs acetal -10 12 
Gy MED swcesencncwessceseccse - 8 @10 
Hogs, good and pgs (90-140 Ibs., 

head on; leaf fat in).......... .$10.25@10.75 
Pigs, small lots (60- SEO WS.) 2. cccecd 12.00@12.§ 
Pork loins, fresh, Western, 10@12 Ibs...14 @15 
Shoulders, Western, 10@12 lbs. av.....12 @15 
Butts, regular, Western................ 13 14 
Hams, Western, fresh, o@12 ibs. av. .-16%@17 
Picnics, West., fresh, 6@8 lbs. av....... 13 13% 
Pork trimmings, eee -17%@18% 
Pork trimmings, regular 50% lean...... 8 9 
DEES wiketededncncdeesaisageemswae 10 10% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


8@10 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
10@12 Ibs. 


G30 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 12@ 14 Ibs. 
Skinned hams, 18 Ibs. 
Skinned hams, 1so20 Ibs. 
Picnics, 4@6 lbs. av. 
Picnics, 6@8 





City pickled bellies, 8@12 Ibs. av. ......20 21 
Bacon, boneless, Western............... 22 23 
Bacon, boneless, | SE ee 21 22 
Rollettes, PP Ge. skctuccaveces --20% @21% 
ee ae 23 
OEE CEE, BONUT c cn wcccastevcceveces - 24 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c¢ a pound 
Fresh steer tongues, l. c. trimmed.... 28¢ a pound 
Sweethrends, beef .....ccccccscsces -- 30c a pound 
Sweetbreads, veal .............ss08 - TOc a pair 
60h -vs5e-eheees s>eervane - 12ca pound 
PE ED o.occcc0sccvcevenene - _4¢ each 
aecee, SD Si Nadia Wlarydie Wiedavacee-«-asben ie ° rr a@ pound 

EE Kat GOCEERG ess ni60:d.90. hes on eae . ¢ a pound 
Beef hanging tenders. fhiswrabiea.4eckoecaad - 80c a pound 
Lamb fries ....... Ceeccseeocece ee 2e a pair 

- 
BUTCHERS FAT 

NE in sipgatecon K005600¢86neeesee $1.50 per cwt, 
EE nite cele nGigecaaa eee call .. 2.25 per cwt. 
EL cnc cee eee es seeereee . 83.25 per ewt. 
TROGNES BREE ccc ccccccccccccccess -+. 2.75 per ewt, 


GREEN CALFSKINS 


5-9 914-12% 124-14 14-18 18 up 


Prime No. 1 veals...16 2.20 2.35 2.40 2.55 
Prime No. 2 veals...15 2.00 215 2.20 2.25 
Buttermilk No. 1....13 1.90 2.05 2.10. .... 
Buttermilk No. --12 1.75 1.90 1.95 ens 
Branded gruby Benwinw 8 -90 1.10 1.15 1.20 
Number eeccccccece 8 90 1.10 1.15 1.20 
Per ton 

del’d basis. 


Round shins, heavy 


& 
Flat shins, heavy 


light 
Hoofs, white 
black and white striped 










PRODUCE MARKETS 





BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @24 24 2 
Creamery (90-91 score)... 23% 23 @23 
Creamery firsts (88-89)...22%@22 22 @22 
EGGS. 
inten Grete... cccvccses IWAN —s war ecwsees 
Pivete, TOM ..ccccceces 1b @154 @15% 
SERED occrecccananed! Sameeuues @1T% 
LIVE POULTRY. 
POWER. vcviccvcsencvectas 8 @14 1614%4@20% 
Springs .... 22 @26 17 22 
Fryers -19 @22 15 @19 
rr 15 @19 15 @20 
Gee TOGNIEES 2 o<.ccccccccs 10 @10% @12 
Ducks ..... 7 ag @lil 
Geese . 8 11 @il 
Turkeys @16 15 @1s8 
DRESSED POULTRY. 
Chickens, 25-47, frozen...21 21% @20 
Chickens, 48/up, frozen..22 @24 23 @235 
Fowls, 31-47, fresh ...... 17 @17% tid +14 
48-59, fresh .......... 18 18% @ oY 
60 and up, fresh....... 17 p18 18%@19 
Turkeys, Northwestern, 
Young toms, boxes, 
| rer @29 @29 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score May 27 to June 2: 





= May-Jun 

27. 29. 30. 31. ‘ 4 
Chicago ..23% 23 Holiday 23% 24 23% 
New York.24., 24 244% 24% 
Boston ..24% 24% “ oa% 2416 24% 
Phila. ...244%@ 244%4@ ‘ 24% @ AY4@ 24% 

244%, «24% 5s 24% 24% @24% 
San. Fran.26 26 = 2546 254% eves 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
House ...23% 2% Holiday w% 23% ##23% 
Track ...23% 23% 234% 


Receipts of butter by cities (lb.—Gross Wt.): 


This 
week. 


Last 
week. 


Chgo. 


—Since January 1.— 
1939. 1038. 


3,234, 754 3,891,930 114,504,801 103,205,314 








N.York 4,229,934 3,527,400 113,002,936 112,448,310 
Boston 764,829 1,234! 285 32,692,565 35,136,653 
Phila. 900,323 1,141,111 32/369, 728 31,991,671 
Total 9,129,840 9,794,726 292,570,030 282,781,948 
Cold storage movement (lbs.—net wt.): 
In Out Onhand Same day 
Junel. Junel. June 2. Last year. 
Chicago 648,666 727,623 32,113,309 17,186,364 
N. York 386,983 343/182 28:754,218 5,207,942 
Boston 146,248 46,540 ,025,159 1, 365,968 
Phila. 23,892 15,910 1,738,745 2,305,014 
Total 1,205,789 1,133,255 63,631,431 26,065,288 
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HERE ITIS... 
The outstanding HONEY BRAND 
POLISH STYLE Te 
TINNED HAM Dried Beef — 
(Made in the U. S. A.) 
The final triumph HYGRADE’S = 
ound BRAND of Packer’s skill Original Wes! 
Inquiries solicited from the trade. Virginia Cured Ham 
- Territory open to Sales Representatives Riedy to! Serve CONSULT US BEFORE 
ewe SOKOL BRAND PRODUCTS, INC. 
7 1819 Broadway, New York, N. Y. YOU BUY OR 
ms HYGRADE’S SELL 
2s “Il Frankfurters in e 
534 I Felatice A @ert firey: 
is H re) R = " Domestic and Foreign 
ton ' Connections 
; [ices mou 
a3 Beef - Veal nviled: 
3.00 " i" . Lamb - Pork 
0.00 Main Office and Packing Plant 
ai Austin, Minnesota 
. HYGRADE FOOD PRODUCTS CORP. 
23% 30 Church Street, New York, N. Y. 
ig 
r Wilmington Provision Company 
4 TOWER BRAND MEATS Superior Packing Co. 
12 Slaughterers of Cattle, Hogs, Price Quality Service 
i Pap and Calves 
. GOVERNMENT INSPECTION 
' WILMINGTON DELAWARE 
Chicago St. Paul 
kay Liberty ! OR PR 
oa Bell Brand DRESSED BEEF 
Hams—Bacon—Sausages—Lard—Scrapple BONELESS BEEF and VEAL 
; F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. | Carlots Barrel Lots 
i ns Ga 
‘ MEAT FOOD HUNTER PACKING COMPANY 
PRODUCTS 
Pe : ao. East St. Louis, Illinois 
7 a ae STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
633 Gem Hams + Nuggets ~- _ Rollettes ‘ el 
=. Tenderized Canned Ham a Willem G. ral 
De Luxe Bacon Sausage Products inte teeta a 
day e ee 
: THE Jobin PACKING CO., INC. ‘ 1 ty} Piadelphc, 
ins FORT DODGE, IOWA \ 
288 ee igs WS ) 
39 
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Advertisements on this page, $3.00 an inch for each insertion. 
Minimum Space 1 inch, not ever 48 words, including signature or box number. No display. Remittance must be sent with order. 


Position Wanted, special rate, $2.00 an inch for each insertion. 











Men Wanted 


Equipment for Sale 


BusinessOpportunities 








Sales Manager 
Small packer in Southeastern state wants 
experienced sales manager to take charge of 
all sales, Give detailed training, experience, 
and references in first letter. W-590, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Mechanical Engineer 


Wanted, mechanical engineer for assistant 
to chief engineer and master mechanic. Good 
opportunity for young engineer who has had 
five to ten years’ experience in packing house 
maintenance and operation. W-592, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


Dry Rendering Equipment 


For sale, 5 x 9 cooker with 20 H.P. 
motor; 300 ton hydraulic crackling press 
with pump and fittings. FS-588, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Sell or Rent Packing House 


For sale or rent, small, well equipped 
packing house with residence; 4% acres 
of land. For further information write 
yong Suba, Route 3, Box 117, Tucson, 

riz 





Silent Cutter 
For sale, reconditioned six-knife Buf- 
falo silent cutter with motor stand and 
coupling, $150.00, f.o.b. Milwaukee. Emil 
Noehre Company, 2624 W. National 
Ave., Milwaukee, Wis. 





Manufacturers’ Representatives 


A large organization doing a national 
business can use the services of several 
high class manufacturers’ representa- 
tives. Must have a following in calling 
on meat packers, sausagemakers, etc., to 
sell an absolute necessity. Liberal com- 
mission. Give full particulars of present 
connection and territory covered in first 
letter. Address Sales Manager, 807 
Butler Savings & Trust Building, But- 
ler, Pennsylvania. 








Position Wanted 








Working Sausage Foreman 


First-class sausage foreman, sober, reliable, 
42 years of age, with 26 years of practical ex- 
perience on high-grade sausage, loaves, salami 
and specialties desires steady position with 
eastern firm. Can handle men and build up 

your sausage trade. Guarantees results. 
W- 589, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York C ity. 





Plant Superintendent 


man, 33 years of age, has had 
and wide knowledge together with 
ten years’ experience in production costs and 
yields in all departments of packing plant. 
Last two years, superintendent of hog slaugh 
tering establishment. Willing to travel and 
available now. W-593, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


Young 
thorough 





Sausage Foreman 


I am German by birth, 39 years old, a 
naturalized citizen of the United States. Have 
a life-time experience and have been employed 
for the past 9 years at one plant as sausage 
foreman. Would like to make a change and 
would consider financial interest in good, live 
firm. W-594. THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





General arene eee 





| Kettles, 6’ 


| 


The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Used Sausage Machinery 
No. 57-T BUFFALO Self-Emptying Silent 
Cutter 

No. 
Cutter 

No. 43-B Standard BUFFALO Silent Cutter 

No. 32-B Standard BUFFALO Silent Cutter 

1500-1b. BUFFALO Mixer 

1000-lb. BUFFALO Mixer 

500-lb. BUFFALO Stuffer 

400-lb. Randall Stuffer 

200-lb. Randall Stuffer 


43-T BUFFALO Self-Emptying Silent 


Completely overhauled; guaranteed like 
new. FS-596, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, 


INC. 
New York City 





| Send in Your Classified Ad Today! 


Well qualified to handle labor and all | 


packing plant operations, 


including 
sales and credits. 


Have several years’ 


experience as manager of medium-sized | 


plants. Excellent references. Available 
now. W-595, THE NATIONAL PROoOvI- 
SIONER, 300 Madison Ave., 
City. 
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New York | 


There‘s a Buyer for Every Seller 
There’s a Man for Every Job 


Be sure your wants come fo the 
attention of enough people. 


| Send in Your Classified Ad Today! 


Packinghouse Representative 

Well established firm with large follow- 
ing among sausage manufacturers and 
beef houses, ample storage space, wants 
to represent reputable packinghouse for 
New York and New Jersey. W-583, THE 
NATIONAL PROVISIONER, 300 Mad- 
ison Ave., New York City. 











The Authors of 
“Profitable Meat Cutting” 
Spent 30 Years 
Gathering Material 


Here are some of the subjects dis- 
cussed in this outstanding volume, 
every one with increased profit in 
mind. 


CUTTING PORK 
CUTTING LAMB 
CUTTING VEAL 
CUTTING BEEF 
STANDARD AND FANCY CUTS 
HOTEL AND RESTAURANT CUTS 
BONELESS CUTS 
SMOKED MEATS 
READY-TO-SERVE-MEATS 


Clear-cut illustrations aid the reader 
to visualize the various operations 
taken up in minute detail in the easi- 
ly-read text pages. 


Order YOUR Copy Today! 
$7.50 Postpaid 


THE NATIONAL 
PROVISIONER 


407 S. Dearborn St. Chicago, Ill. 
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“REPEAT ORDERS” Prove Its Worth! 


BEEF CLOTHING 


PATENT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 





“The Successor to Wasteful, Old-Fashioned Shrouds” 
WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 


Cleveland Ohio 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 
617-23 West 24th Place 





Chicago, Illinois 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S.A. 


CALL US IN AS “SEASONING SPECIALISTS 
To THE PACKING TRADE’’ 


A “specialist” should have certain exceptional 
qualifications. We know and believe we have a 
right to this title on the basis of: 1. Many years 
of experience. 2. Unsurpassed laboratory and ex- 
perimental facilities. 3. A policy of using only 
the choicest natural spices. 4. A reputation for 
absolute integrity. 

Let us consult with you on a seasoning formula 
to improve the sale of al] your meat specialties. 
Consultation free. No obligation. Write or wire. 


H. J. MAYER & SONS CO. 


CHICAGO HLLINOTS 


S C-D < GRINDER PLATES 


ae AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,’ Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 





6819-27 SOUTH ASHLAND AVENUE °* 


























To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 














| GEO. H. JACKLE 
Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
| 


405 Lexington Ave. New York City 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as aa letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
yi stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 






No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER petiecen'se. Chicago, lll. 
































—— rps tte marae tarntemmnageecenen ca ee 


For Better Manutachied: 
MEAT PRODUCTS 


include 


7 Sue ae 
ee 


- Northeastern Territory only | 


- DAIRYMEN'S LEAGUE CO-OP. ASS'N, mis 
Oc | WEST 42nd ST, NEW YORK, N.Y. 010% 


see Ri rl Be 


ai i 
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THE 
CASING HOUSE 


Beratn. Levis Co., inc, 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINGTON 
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If these companies didn't have an interest in your 
success, they wouldn't be listed here. First they make 
constant efforts to create the finest possible equip- 
ment, supplies and services. Then this interest is 
evidenced when they announce and keep reminding 


you in their advertising of what they have developed 
that will help you operate more efficiently, produce 
better merchandise and sell more readily. It's de- 
cidedly to your advantage to watch the advertising 
of these concerns. 
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F CONSTRUCTION 
AND PERFORMANCE 
GIVE ANCO TRUCKS 
PREFERENCE 





Every improved detail incorporated in the de- 


xs . sign of ANCO Meat Handling Trucks, has been 
carefully planned and tested. These features of 
| enero eens construction make for improved Sanitation, in- 









creased Durability, perfect Balance and Ease of 





nner 
Operation. 








Rubber tires, enclosed roller bearings in the 
wheels, ball bearings in swivels of casters, Zerk 
lubricating system and smooth castings, assure 
energy saving, easy manipulation and minimum 


upkeep expense. 


Reinforcing flanges, electro welding and ANCO 
method of attaching running gear add strength 
and endurance to ANCO Packinghouse Trucks. 








A NEW ANCO CATALOG 
FOR THE ASKING 


If you do not have a copy of our 
Truck Catalog No. 46 in your files, 
write for one today. 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 6832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 
















SWIFTS SUPERCLEAR GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 


Crystal Clear Extreme Strength 
Makes a sparkling, crystal- Highest-testing gelatin pro- 
clear jelly. This transparent duced. SUPERCLEAR’S great 
setting for your meats sug- strength makes possible low- 
vests freshness and purity... est jelly costs (average 3.6c 
shows off the meats. per lb. for jellied tongues). 


Formulae for any jellied meat products 
sent with trial shipment —on request. 


Rainn: Suveoclans GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 


SWIFT & COMPANY GELATIN DIVISION CHICAGO, ILL 





